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Under this sign pass the most ravenous 
appetites in the world! And, three times 
a day, American soldiers ‘pack it away’ 
as they never did at home. When it comes 
to eating, today’s U. S. troops top any 
armed force in history. 


Sausage and other meats form the solid, 
nourishing base for those hearty army 
menus. And America’s packers and their 
suppliers are doing their share to supply 
an unprecedented demand. 


Buffalo sausage machines of every type... 

" grinders, silent cutters, stuffers, vacuum 
mixers...are doing a sturdy job to help 
the packers speed up production. 





Buffalo equipment will carry on after the 
war, too...as they have for 75 years. 


A complete Buffalo catalog is yours if you 
write to: 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 


BUFFALO LEAKPROOF STUFFERS Sales and Service Offices in principal cities 


Available in six capacities, from 100 to 500 lbs. 
They reduce costs while speeding production. 
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atapar can take it / 


Patapar* Vegetable Parchment will stand incredible punish- 
ment. You can soak it in water for weeks—even boil it and 


it will remain firm and strong. Pour grease on it—then rub 


A feu of 


and you will see how it resists penetration. 





In addition it is odorless and tasteless. 












Today when it is so vitally important to 
safeguard every ounce of the Nation’s food, 
Patapar with its unique qualities is giving 
protection to literally hundreds of products. 

Is there a product of yours that needs 
Patapar protection? For full information 
write us outlining your requirements 


in detail. 


* Reg. U.S. Pat. Off. 


PATAPAR’S 


Meat wrappers 

Ham boiler liners 
Butter wrappers 

Tub liners and circles 


Lard wrappers and bulk 
packaging units 


Carton and box liners 


Frozen food wrappers 


a ee ee 


Paterson Parchment Paper Company ° Bristol, Pennsylvania 


WEST COAST PLANT: 340 BRYANT STREET, SAN 
BRANCH OFFICES: 120 BROADWAY, NEW YORK - 
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Headquarters for Vegetable Parchment since 1885 


FRANCISCO, CALIFORNIA 
lll WEST WASHINGTON STREET, CHICAGO 
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Roto-Cut Reduces 


~ 
1. All mechanical operations are auto 
mixing, and mincing are performed sim 


2. Push button lifts conveyor from low posifiét 
matically feeds load to machine and retums 
position where operator can efficiently 

first batch is being worked. 


3. Automatically weighs 
and loads in one opera- 
tion. 


4. Easy to clean. Guards, 
chutes, hoppers are easi- 
ly removed. Knives are 
readily accessible. 


5. Simple, sturdy con- 
struction materially re- 
duces maintenance. 


THE GLO 
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= Roto-Cud Meat Processor, 


, The unique Roto-Cut Meat Processor, in the stuffing, a perfect emulsion for franks or 


space of a few seconds or minutes, will do wieners requires only 5 to 7 minutes of the 
alone what is generally the work of meat Roto-Cut’s revolving, flashing blades. 
grinder, silent cutter and mixer together. Its 
lightning cutting operation, like the quick 
drawing of a razor-sharp knife, does not 
ush or break tissue but hashes, minces and 
Isifies in a continuous single operation. 


Automatic weighing and loading requires 
minimum handling. Spices, curing materials, 
ice or ice water are fed right into the batch. 


—~ 


anion ae re eee 


Net results are greater yield, better product, 
less labor and power, less shrinkage, lowered 
is boned-out and gristle removed, no costs, improved flavor. 
5 operation is needed and perfectly Perhaps you can see a Roto-Cut in action 
\ pned and blended sausage meat can right in your own locality. Write for full 
ed in 20 to 30 seconds. Ready for details including list of users. 
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OF SERVING THE MEAT PACKING 
INDUSTRY WITH EXPERTLY DESIGNED 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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5-STAR PERFORMANCE 


There’s real drama... 


wherever American ma- 
rines fight for freedom— 


wherever American navy 
men are keeping sea-lanes 
safe— 


wherever American sol- 
diers press forward toward 
Victory— 





wherever American mer- 
chantmen keep essential 
supplies moving to all 
fronts— 








wherever Jamison Built 
Doors protect their food 


supply. 


BUILT COLD STORAGE DOORS 


Jamison, Stevenson & Victor Doors 
HAGERSTOWN MARYLAND 
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G-E “‘TRI-CLAD’ INDUCTION MO- 
TOR—for cutters, grinders, con- 
veyors—wherever a well-protected 
standard motor is needed. Avail- 
able in SPLASHPROOF construc- 
tion (as shown) for wet locations. 
Full range of sizes, types, speeds. 


G-E MOTOR CONTROL—A popular 
choice for food-plant drives is the 
CR7008 combination starter, with 
circuit switch and fuses in a single 
self-contained unit. G.E.’s wide 
range of types meets the needs of 
every kind of drive. 


FOR DRIVING POWER 


CD 


G-E GEAR-MOTOR— Motor and 
speed reducer are combined in a 
single, compact unit. Simplifies 
mounting, promotes safety. For 
any single-speed requirement 
down to 13.5 rpm. 


FOR PROCESS CONTROL 


G-E TIME SWITCHES—They keep 
tabs on operating cycles, opening 
and closing contacts as required 
to hold elapsed time to split- 
second limits. Easily linked with 
temperature control in combina- 
tion time-temperature circuits. 


G-E MECHANICAL-DRIVE TURBINE— 
Supplies low-cost power while 
acting as a reducing valve to fur- 
nish low-pressure process steam. 
G.E. builds them in ratings from 
5 hp up. 


G-E PUSH BUTTONS—G-E Appli- 
cation Engineers can help you 
select the right accessory control 
equipment to put an entire proc- 
essing operation under control 
from a single station where tem- 
perature recorders and other in- 
struments are located. 
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Has war brought you new food-processing 
problems? Are you setting up for dehydra- 
tion of meat, vegetables, milk, or eggs? Are 
packaging changes altering your production 
routines? Are you mechanizing your opera- 
tions to meet a man-power shortage? 

Whichever problems in food technology 
may concern you, G.E. is ready with the 
engineering help you need to choose the 
right electric equipment to boost output or 


improve product quality. 


Whether you’re planning new develop- 
ments in dehydration, canning, freezing, or 
some other process, G-E Application Engi- 
neers will work with you to make your entire 
production line an electrically integrated 
unit, thus speeding up installation, simplify- 
ing operations, and cutting maintenance cost. 

A call to your local G-E office will put you 
in contact with men competent to tackle 
your particular electrification 


food-plant 
problem. General Electric, Schenectady, N. Y. 


GENERAL @ ELECTRIC 
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WHAT'S THAT ON THE 
TABLE? 





... It’s one of Canco’s “war substitute’ packages 


It looks like a metal coffee can. 


The housewife will instantly recognize 
the same familiar package she used to 
know in metal. 

But this can is made of fibre—all- 
fibre. And, while of course it is not a 
vacuum can, we’re mighty proud of it as 
a wartime package. 

Here’s why ... 

1. It permits the coffee packer to con- 
tinue retail distribution of his brand 
in a can-like package because no new 
equipment is required to fill, seal, and 
handle this container. 

2. It is strong enough to stand hard 
handling . . . has a double top, one to 


x OY 


Page 10 


AMERICAN 


protect it for shipping, one as a re- 
closure. And, ithasa protective lining! 


3. It can be lithographed with the pack- 
er’s familiar label, thereby maintain- 
ing his brand name and package 
identity. 


This is only one of the many answers de- 
vised by Canco technicians and research 
men in meeting today’s packaging prob- 
lems. Some of these problems are ex- 
tremely difficult, as you well realize. 
Some of them cannot be met, because of 
material shortages. (For the time being, 
production of these coffee containers 
must be limited. Materials are not ob- 
tainable in sufficient quantities to con- 


vert more than a few of our many coffee 
lines.) But wherever Canco can use its 
technical skill for adaptations or substi- 
tutions—it is doing so. 


This work, of course, must and will pro- 
ceed without interfering in any way with 
the large and important contributions we 
are making daily to the war effort. 


—— 


Stop accidents NOW 
—save Manpower for Warpower 
Co-operate with the War Production 
Fund to Conserve Manpower by 
warning your employees not to take 











chances. 
— 





CAN COMPANY 
230 PARK AVENUE, NEW YORK, N. Y. 


Kx 
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PASS THE 





Processed foods in tonnages running into the 








millions must be provided for our fighting men 








and our allies. Your job, and ours, is to help 


keep these supplies moving. 


Cutting and mixing are important steps in the 
preparation of meat and other products . . . and 
Hottmann equipment can be made available for 


approved new plant facilities. 


We are prepared to consult with you, make rec- 
ommendations, aid you in obtaining Hottmann 


equipment for war production purposes. 


S 


y coffee 
1 use its 
r substi- 


will pro- 
pay with 
tions we 
t. 


w 


power 


action 








3325-47 East Allen Street . Philadelphia, Penna. 
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AND NOW WE’RE READY 
TO START A DEFINITE LAYOUT 
FOR THE REFRIGERATION 
WE’RE LOOKING FORWARD TO 

























Direct-connected 
Steam Turbine Driven 
Centrifugal Refrigeration Unit 


for Brine Cooling 
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CONDITION IN G 


LET’S MAKE IT THE 
OPPORTUNITY TO DRAW 
WORTHINGTON INTO CONSULTATION 
RIGHT AT THE BEGINNING 


system Engineering 


to match Worthington 
Compressor experience 


Worthington stands ready to place the time and 
skill of its application engineers at your disposal, 
for the working out of sizes and specifications of 
the equipment combinations which may be required. 
This will present opportunity also for your becom- 
ing acquainted with the advanced design now newly 
incorporated into various items of our Air Condi- 
tioning equipment. 


, Performance figures based on the latest design im- 
provements will prove most interesting to every food 
plant engineer contemplating a current or post-war 
air conditioning installation. Worthington Pump 
and Machinery Corporation, Harrison, New Jersey. 
Offices also in Principal Cities. 


cA S24 
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] WAYS C.0.S. SEASONINGS SERVE YOU BETTER.. 


Every Stange seasoning is specially 
blended for a specific product—every 
seasoning is tailor-made to assure per- 
fect flavor control. That is why Stange's 
C. 0. S. (Cream of Spice) Seasonings 
always give you the same satisfying 
results. Individual blends created by 
the Stange technical staff give your 
products flavor personality—the kind 
of personality that makes your product 
a stand-out. And, remember, too, you 
get ALL the flavor from every ounce 
of C. O. S. Seasoning you use. The 
perfect blending of seasonings is an 
art—let the Stange organization help 
you with your seasoning problems. 


* 


STANGE PRODUCTS INCLUDE: 
PEACOCK BRAND CERTIFIED FOOD COLORS 
CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS 
BRANDING INKS 





© GREATER EYE APPEAL 
© DISSOLVES EASILY AND QUICKLY 
© EUMINATES EXCESSIVE MIXING 


SEASONING CONCENTRATION NEVER VARIES 
@ BLEND ALWAYS UNIFORM 
© PERFECT DISTRIBUTION OF FLAVOR 
© BETTER PRODUCT APPEARANCE 








WM. J. STANGE COMPANY 


2536 W. MONROE 


Western Branches: 1260 Sansome Street, 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


Armour’s Natural Casings 


wSamour and Company 







For Bologna that Sells... 
and Keeps On Selling! 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself... provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 
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Rollback-Subsidy 
Rolls on Despite 
Industry Protest 


N SPITE of strong opposition from 
| the meat and livestock industry and 
congressional criticism, Price Adminis- 
trator Prentiss Brown is apparently de- 
termined to push through the OPA 
rollback-subsidy plan. It is reported that 
details of the program will be announced 
on June 5 and that it will go into effect 
at once. 

Details of the plan are still lacking 
but it is reported that there may be 
some compromise to minimize the in- 
dustry’s inventory losses. This might 
take the form of permitting subsidies 
to go into effect for some unstated 
period prior to imposition of the roll- 
back on wholesale prices. Industry 
spokesmen point out, however, that the 
possibility of a ruinous $25,000,000 loss 
on inventories still threatens. 

At one hearing on the rollback- 
subsidy program this week before a 
Senate agriculture subcommittee, Homer 
R. Davison, vice president of the Ameri- 
can Meat Institute, urged immediate 
abandonment of the plan and recom- 
mended that representatives of the meat 
industry, War Food Administration and 
Office of Price Administration act as a 
War Meat Board to bring order “to a 
critically distressed industry.” 

Mr. Davison said the subsidy order 
would add millions of dollars to the pub- 
lie debt, would fail to “hold the line” 
on prices and would result in a $25,000,- 
000 loss by meat packers. 

The Institute vice president later 
stated that the nation’s cattle herds are 
now 6 million head larger than the aver- 
age for the last ten years. He attrib- 
uted the present shortage of beef in 
some cities to cattle-raisers’ fear of 
government regulation, price rollbacks 
and subsidies. 

Meanwhile, producers joined packers 
in protesting the rollback-subsidy pro- 
gram. Their representatives told the 
Senate committee that the plan would 
promote inflation and send more meat 
into the black market. 

Other important criticisms of the plan 
which have been voiced by members of 
the meat industry include: 

1—Many packers will be forced to 
close or to curtail their operations be- 
cause of money losses on inventories. 

2—Black market operations will be 
encouraged, legitimate business harmed. 

3—As a result of the by-passing of 
legitimate channels in favor of black 
markets, war procurement agencies will 
find it more difficult to get meat. 


4.—Incentive for increased livestock 
Production will disappear. 















Name War Meat Board Members; 





First Meeting Scheduled for June 7 





FRASER MADIGAN 


experience in various aspects of the 
meat and livestock industry will 
make up the new War Meat Board, as 
announced this week by the War Food 
Administration. 
Harry E. Reed, representing the Ad- 
ministrator of WFA, is chairman. 
W. O. Fraser is vice chairman. 


Col. Paul P. Logan represents the 
U. S. armed forces; John J. Madigan, 
the food rationing division of OPA, and 
Wells Hunt, jr., the price division of 
OPA. 

Murray T. Morgan will represent the 
Lend-Lease Administration on the board. 


" [ expertoms men with many years of 





ROBERT 


DAIGNEAU 


Meat industry representatives are: 
Ralph H. Daigneau, Geo. A. Hormel & 
Co., and Harold Meyer, H. H. Meyer 
Packing Co., pork consultants; John A. 
Heinz, Heinz Riverside Abattoir, and 
A. L. Seott, Swift & Company, beef con- 
sultants; George G. Abraham, Abraham 
Bros. Packing Co., and Walter Netsch, 
Armour and Company, consultants on 
small stock, and Gus Robert, Cudahy 
Packing Co., consultant on canned 
meats. 


Headquarters of the board will be in 








HUNT 


LOGAN 


Chicago and the group will hold its first 


meeting on June 7. 


The War Meat Board will promote 
the coordination of the consumer ration- 
ing program and the government meat 
procurement program from day to day 
and week to week so as to keep the 
total demand for meat in balance with 
the supply. The board is empowered to 
determine necessary action in dividing 
and distributing the national meat sup- 
ply, in accordance with the policies of 
the allocating agency in Washington, to 
assure proper distribution of meat so 
that adequate supplies will be available 
to meet the demand under the rationing 
program, to provide the armed forces 
with their allocated quantities of meat 
when and where needed, and to provide 
the other exempt government agencies 
with their requirements, taking into ac- 
count the total quantity of meat avail- 
able from day to day and from week 
to week. 


Broad Powers to Reed 


The chairman of the War Meat Board, 
Harry E. Reed, has full authority to 
act for Mr. Davis in conducting the op- 
erations of the board. Mr. Reed, at the 
time of his appointment as chairman of 
WMB, was chief of the Live Stock and 
Meats Branch of the FDA. He attended 
the University of Missouri, Kansas 
State College, and the Institute of Meat 
Packing, and served on the staff of sev- 
eral agricultural colleges. He was in 
the Foreign Agricultural Service of the 
USDA from 1931 to 1939, stationed in 
England and Germany, and since 1939 
has held executive positions with the 
Department. 

W. O. Fraser, vice chairman of the 
board, has been connected with the U. S. 
Department of Agriculture for many 
years. He has served at several posts 
in the Midwest and East, and during 
recent years, at Washington. He was 
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for several years in charge of market 
reporting and grading service of the 
live stock meats and wool section, and 
more recently has been assistant chief, 
live stock and meats branch of the Food 
Distribution Administration. He Has 
been in close touch with the industry 
over a long period of years. 

Col. Paul P. Logan, representative of 
the armed forces of the board, has been 
in the Quartermaster Corps for 13 





ABRAHAM MEYER 


years. He has been active in the pro- 
gram of meat procurement for the 
Army, and at present is assistant 
chief, subsistence branch, office of the 
Quartermaster General. He is to give 
the board full information by weeks and 
months of the requirements for kinds 
and grades of meat, keep the board 
posted as to actual purchases by the 
armed forces, and issue instructions to 
Army meat procurement officers in or- 
der to keep Army purchasing activities 
in harmony with actions taken and rec- 
ommendations made by the board. 


Murray T. Morgan has had long ex- 
perience with the meat packing and live- 
stock industry. He was connected with 
Swift & Company 
from 1900 to 1917. 
He spent the next 
eight years as man- 
ager of the Lake 
Erie Provision Co. 
at Cleveland. From 
1925 to 1933 he was 
in the brokerage 
business and since 
1933 he has been 
connected with live- 
stock and meat pro- 
grams of the FDA 
and_ predecessor 
government agen- 
cies. MORGAN 

Mr. Morgan will 
keep the board informed on lend-lease 
requirements by weeks and months and 
kinds and grades of meat. 


John J. Madigan, representative of 
the food rationing division of OPA on 
the board, is chief of the meat branch 
of that division of OPA. Mr. Madigan 
and his associates have been instru- 
mental in developing and instituting 
the meat rationing program. He re- 
ceived his educational training at the 
University of Colorado and the Harvard 
School of Business and was employed 
by Armour and Company for more than 

(Continued on page 20.) 
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Beef Point Values Marked Up 


Sharply, Move 


‘ , 7 HILE the drastic increases in 
consumer point values on beef 
(the whole list with the excep- 
tion of variety meats will be raised 1 
to 3 points on June 6) are expected to 
help “sop up” excessive point purchas- 
ing power in relation to the supply of 
meat, some industry observers believe 
that point values may have to be ad- 
vanced even more generally before sup- 
ply and demand are brought into proper 
balance. 

The Office of Price Administration is 
raising point values on some cuts of 
veal and a few lamb and pork items 
this weekend but, in general, is reducing 
point values on these classes of prod- 
uct. The shift in buying pressure from 
beef to other more plentiful meats may 
be accomplished without difficulty if 
hog, calf and lamb slaughter continue 
in good volume this summer, but there 
is some reason to believe that even 
under the best conditions the total sup- 
ply of meat available for civilians will 
not match their coupon purchasing 
power. 


Too Many Meat Points 


The existence of excessive point pur- 
chasing power, and the consequent dan- 
ger to the meat rationing program, has 
been pointed out to OPA by industry 
representatives. Concrete evidence was 
furnished in a report released recently 
by H. E. Nelson, OPA associate district 
food rationing representative at Los 
Angeles, revealing that the meat supply 
there is 24.4 per cent below the area’s 
total point purchasing power. 

With 76 per cent of consumers’ red 
points used for meat, there were avail- 
able weekly in Los Angeles during April 
21,882,715 points for purchasing meat. 
Estimating that the average point value 
of a pound of meat is 7.2, Nelson’s re- 
port indicated that 3,039,548 lbs. of 
meat would be needed to satisfy the 
potential coupon demand. In April, said 
he, the supply of meat each week was 
706,000 lbs. smaller than the amount 
needed to cover available coupons. 

OPA is lowering the values of liver 
sausage and semi-dry sausage (cervelat, 
pork roll and mortadella) 1 point. It 
is believed that part of the reason for 
a wholesale revision of sausage values 
has been removed with the marked in- 
creases in values on beef. The spread 
between sausage and an important class 
of fresh meat has been widened by 
OPA’s action in much the same way as 
if sausage values had been reduced. 

One disappointment in connection 
with the new list of values lies in 
OPA’s failure to cut the point price for 
lard. For some time the industry has 
been convinced that lard is too ex- 
pensive pointwise and that its value 
must be adjusted. 


The problem of “coupon inflation,” 


Helps Sausage 


as pointed out in THE NATIONAL Ppoy,. 
SIONER of May 29, has many aspects 
One of these is the use of expired un- 
used coupons in illegitimate transac. 
tions when these are carelessly passed 
on by a consumer to his dealer. 

There is reason to believe that some 
local ration boards have been lax in 
allowing retailers additional coupons 
or coupon certificates on the ground of 
adjusting inventories, especially to 
make up for supposed forced cut-point 
sales. In many cases retailers are re- 
ported to have taken advantage of the 
provision in RO 16 which allows them 
to lower point values under certain cir. 
cumstances. In spite of recommenda- 
tions that this loophole be eliminated, 
OPA has just extended it for another 
two months. 

Surveys indicate that many retailers 
and wholesalers have two or three times 
as many points as they actually need 
in their allowable inventories. These 
points may get into the hands of con- 
sumers or be used by dealers to cover 
sales at point discounts. 

The fact that farmers have been 
given points which they may use to 
buy meats, or pass on to others, while 
consuming their own home-slaughtered 
meat constitutes another loophole 
through which coupon circulation may 
be inflated. The same is true when ra- 
tion books of inductees are not taken 
up by the draft board or Army as men 
enter the armed forces. 

To guard against waste in foodstuffs, 
the OPA in Amendment 32 to RO 16, 
effective May 29, extended until July 
31 the provision that retailers may 
make emergency reductions in the point 
values of rationed meats and fats which 
are in imminent danger of spoiling. 
Continuation of this arrangement, OPA 
officials stated, will prevent the danger 
of spoilage in those isolated instances 
where, due to miscalculation of needs 
or changes in consumer preference, 4 
retailer’s stock of a perishable item !s 
moving too slowly. 


Reduction Procedure 


Emergency reductions in point values 
must be made only where deterioration 
is a real probability and must be accom- 
panied by a cut of at least 25 per cent 
in the established ceiling price of the 
item. If the point value is lowere 
more than 25 per cent, the selling pret 
must be reduced proportionately belov 
the ceiling price. In no case, however, 
is the retailer required to reduce the 
money price more than 50 per cent be- 
low the ceiling. ae 

In addition, the retailer is requires 
to report to his local board, within 24 
hours after the point value is lowered, 
the reasons that the food is being = 
at less than the regular point value a 

(Continued on page 26.) 
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MANY CHANGES AND 
ADDITIONS IN 
TRADE POINT VALUES 








PA issued many changes and ad- 
ditions in the Official Table of 
Trade Point Values this week which are 
of great importance to packers and 
others in the meat industry. The 
changes are effective at 12:01 a. m. on 
Sunday, June 6. 
The following changes are made in 
the table of trade point values. 
BEEF (Including Kosher) 
CARCASS OR SIDE (kidney and suet in). 
Grades AA, A, B, and C; also stags 


. . er 
and block bulls.. 7 
Cutters and canners (except bologna bulls).+ 6.0 


Bologna bulls .....-.++eeeereeeeeeeeneees + 68 
PRIMAL CUTS 

Hindquarters, kidney and suet in, flank on.+ 7.4 
Hindquarters, kidney and suet out, z 

MOR GE occcccccccccccccccccecescocece + 8.5 
Forequarter ....csee cece cece eeenercecenee + 6.2 
Round... cee ec eee ee cee ce eeetececeseerees + 8.0 
Trimmed full loin, kidney and suet out.. + 9.1 
WPaRK occ cece ccc ccccccccccccccsecccccces + 3.7 
Plamk Steak ....0.ccccccccecccceccscsccce +12.0 
Trimmed short loin, Kidney and suet out.+ 9.0 
Sirloin (loin end)........0-ceeeeeeeeeeees + 9.2 
Regular square chuck.........-.-+ee+eeee + 6.6 
BEE cccccccccceccscceccvescccoesecece + 4.4 
PR, cc cccccwesccese.eeccsesceseete + 4.3 
to essecserecresegosrocsatteceseres + 8.5 
Short plate ... 2... cece cece cece ee eeereres + 4.5 
i eceegongees66 see eteetdsercesvesssee + 7.1 
Ceemae GRU noc cccce. ccccccccccescse + 6.0 
Triangle or rattle............0seeeeeeeees + 3.7 
Arm chuck (square chuck and foreshank .+ 6.3 


BONELESS BEEF 
ED sc cdconc nn es 400006 s60essesneeee + 8.5 
Cutter and canner meat (other than bulls).+ 8.5 
Boneless carcass beef (three-way beef)..+ 9.7 
Manufacturing beef (from whole 


SEENON) cece ccc ccccerecescecsscese + 9.7 
DEE comnetdbedssae O60 seer grooseoees +12.0 
PD ccccescessessovecedesoos - 7.0 
Did ss vinbaseoseerdeeseese ee 
| PPP TTTIT TTT rr + 7.0 


FABRICATED BEEF CUTS 









Brisket, boneless (untrimmed)........... + 5.3 
Brisket, boneless, deckle off.............. + 7.0 
PE siceGpcetegerst iaersss.eee + 60 
CE ED vec00nsen0sce ses cceseeeye + 9.0 
Strip, bone in, 10-in. cut................ +10.5 
Sir, Bemeless, 10-im. cut... .....0.02e00. +12.2 
Short tenderloin pe pevineceoess se +12.0 
a + 9.5 
Sirloin butt, boneless............. +10.9 
Sirloin top butt, boneless...... ver eese08 +12.0 
Sirloin bottom butt, boneless............ +10.0 
ee eet aeei ase va5b bodes +12.0 
EE SOMONE, sccccccccccvccesesses +10.2 
ht rns 5 ane od vevdes ewes +11.5 
CS ERA See +11.5 
Rib (regular roll or rib eye)............. +12.5 
I Gadd ibid) en '66a's6 a 40-00-00 6% + 6.0 
Round, Se Me GE Wo chn ck 08460000 +10.7 
Seas pea ee ee +12.0 
LS ee eerreree +12.0 
Bottom round (outsides).............. +12.0 
VARIETY MEATS 
lata tel Lica nGesgkecunncnecde +3.4 
Sa Dawhinncee nes SGeeeunnabawun +1. 
MRR eo nde tep odessa eee baws +1 
MISC. BEEF PRODUCTS 
SN, MURR, oo. iscccscvcccudevs .+14.0 
CE MND, caucwccacensocctecvecse +16.0 
Barreled family beef.................. -+ 4.5 
Barreled India mess beef............... + 4.5 
Barreled Cuban beef............... + 8.0 
PORK 
CARCASS OR SIDE 
Hogs and pigs—Head on or off, leaf in 
or out, all weights, all sexes........ +5.4 
VARIETY MEATS 
"Fare 2 
> Saab eaabaaapaaeanaanaaaaanenneaain +33 
Livers (whole) Sess ski penkeee kee 
MCh bian hada peikes -ic0-csi'n e wownt +4.0 
MISC. PORK PRODUCTS 
Sliced jowl butts 
MMi WW ktetln ov tabele ia en binds +4.0 
Flitch or plate square +4.0 
SU ecole. oc e« 1.0 
Paces ..... a +10 
Plucks ; 2.0 
Knuckles +10 
; VEAL (Including Kosher) 
CARCASS OR SIDE, hide on.... + 5.0 
CARCASS OR SIDE. bi i 
GEOR, Bide OM... 6. .ccccces + 5.5 
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PRIMAL CUTS 
Hindquarters or hindsaddle..............- + 6.4 
Forequarter or foresaddle................+ 4.7 
Loins (kidney and suet in)...............+% 7.8 
FABRICATED VEAL CUTS 
a SS Se eee ‘ —— 
Loin, flank off, kidney and suet out...... +10.0 
Loin steaks, flank off, kidney and suet out. + 10.0 
BEN, GENO BERS OMe cccccccccssccccccocess + 65 
RE UN aseeuxvancceresecessenedeseen ..+ 30 
VARIETY MEATS 
DE Sen seed snd wededdndnneseconneenee + 4.0 
WEEE wnvtccscciccccnvedcesevscorecesssss + 1.0 
MISC. VEAL PRODUCTS 
BED ob bbe nce cwdhsesencheeseuesescasaewns + 10 


LAMB AND MUTTON (Including Kosher) 
CARCASS OR SIDE (including telescoped 

style). All weights and sexes, pluck out 

and pluck in, except utility and cull...... + 5.1 


PRIMAL CUTS 


Hindsaddle or hindquarter..............- + 6.0 
Foresaddle or forequarter.............+.- + 4.3 
Loin, flank on, kidney and suet in....... + 6.3 


in 
Chuck (shoulder, neck, shank, and brisket). 
Yoke, rattle or triangle.............. ees 
Breast and shank (regular stew)......... 
Bracelet 


FABRICATED CUTS 


Loin, flank on, kidney and suet out....... + 8.0 
Loin, flank off, kidney and suet out...... + 9.0 
Loin, boneless, flank on, kidney and 

CTS GE sodeseess sd steees o¢0ebiesese + 10.0 
Breast and shank (regular stew, bone in).+ 1.6 
ONES THD BOER ccc dcvccccennvececoe + 5.8 


VARIETY MEATS 


Bema GUD ivcccécsacnecccesees cores + 3.0 

DE  thetbhiethee eanteenked sueeee Veunen + 2.0 

DH Racdbesece mired. ndrenecwesnsssnberes + 
SAUSAGE* 


SEMI-DRY SAUSAGE—Cooked or partially 
air-dried. Finished product shrunk at 
least 5% from weight of fresh boneless 
meat and fat 


MEATS, IN TIN OR GLASS CONTAINERS 


DP bocca ke adcncenvaree therein ss 
Potted and deviled meats 
Tongue, pork ..... 
All others ........ 






CANNED MEATS FOR MILITARY AND LEND- 
LEASE PURCHASES 


CANNED BEEF 


CE DOE ascccdcesscssresecs + 9.0 
er ae + 28.0 
Beef, dried and sliced.... + 16.0 
MT chitcreeeesskebeeces out we ee 
Meat and vegetable stew................ + 4.0 
CANNED PORK 
fo BO Serre + 5.0 
Corned pork ........ iwrertkbeeeesrecues +10.0 
ED ince ccees eee we ae eae + 9.0 
ED. oLeecaxsanesevneees , + 28.0 
Pe EE notte csdebacka dawns nwa ce ee 
MISC. MEATS 
Army field ration, ‘‘K,’’ Type 1..... SS 
Army field ration, ‘‘K,’’ IlIb........ — S| 
Commercial potted meats..... chieeiee eaee ae 
Meat and food products (O0O).............. + 8.0 
Meat and food products (RR).............. + 80 
Meat and food products (XX).............. + 8.0 


Changes in Instructions 


The following change is made in the 
instructions accompanying the trade 
table of point values originally pub- 
lished in THE NATIONAL PROVISIONER of 
March 27, 1943 and revised in the issue 
of May 1: 

8.—In general, the points charged for 
an item equal the weight in pounds 
times the point value per pound. A 
fraction of a point for the item is 
dropped if it is less than one-half point; 
if the fraction is more than one-half 
point, a full point is charged. 

Following are new additions to the 
table of trade point values. They should 
be added as designated in the black face 
note preceding each listing. 


Add to variety meats, beef 


Demgwem, WME GWbsc cccscccscccsscccsveccse OH 

DaMGOD, GROTE Gib. cc cccccccesecscccaccvese 6.0 
Add to miscellaneous beef 

ee Te, Gil o4 bo dasiucseccescaseecs oo 46 





FDO 27.1 AND FDO 27.2 
CALL FOR MONTHLY 
REPORTS, SET QUOTAS 











EAT quotas for local slaughter- 

ers in June have been set at 
80 per cent of the quantity of meat 
animals they slaughtered in the corre- 
sponding month of 1941, according to 
FDO 27.2, released by the War Food 
Administration. 


This percentage for such slaughterers 
is the same as it was for April and May 
and will remain in effect until further 
notice. Percentages for local slaughter- 
ers have previously been announced on 
a month to month basis. 


Local slaughterers 2re persons who 
slaughtered more than 300,000 lbs., live 
weight of livestock in 1941 and are not 
registered in accordance with Restric- 
tion Order 1, or those who have a quota 
base of more than 300,000 lbs. under 
Food Distribution Order 27, the slaugh- 
ter permit order. Meat quotas for other 
types of slaughterers are not affected 
by the action. 


Those Without Base Period 


Officials explained that monthly beef 
quotas for local slaughterers who did 
not kill cattle in the corresponding 
months of 1941 and therefore have no 
base period will be determined by one 
of two methods. Such slaughterers who 
killed cattle during the first nine months 
of 1942 may slaughter in June and sub- 
sequent months (until further notice) 
50 per cent of their average monthly 
kill during that 1942 period. Those who 
did not slaughter cattle during the first 
nine months of 1942 are given a quota 
of 50 per cent of their average monthly 
deliveries made by them which were 
authorized under Meat Restriction 
Order 1, based upon the number of 
months in which they were authorized 
to make deliveries during the period 
from October 1, 1942 to March 31, 1943. 

Local slaughterers’ quotas for all 
other meats (pork, lamb, mutton, and 
veal) in cases where there was no 
slaughter in the corresponding month 
of 1941, will be 80 per cent of the 
amount established in their permanent 
quota base under Food Distribution 
Order 27; or, if a permanent base has 
not been assigned, the quotas will be 
80 per cent of the quantity of meat they 
are permitted to slaughter under their 
temporary quota base. 

(Continned on page 39.) 





Add to pork-variety meats 
Sweetbreads 
Add to miscellaneous pork 
Barbecued pork, sliced or shredded, boneless.11.0 
Add to fabricated veal cuts 


Square cut chuck, neck om............... 5.7 
Add to miscellaneous veal products 
DIGGRORGE.. CRORE. 65000, ccoscccccccccsece -. 58 
EStem Gees GRE BR cccccccccccccccccccs 2.0 


Add to miscellaneous lamb and mutton 


Ge DOG a0 o's 0.06 05000. crecwvcekesess 1.0 
Add to meats in tin 

Corned beef, canned or brick............ 9.0 

Corned beef hash, canned or brick......... 3.0 


Page 17 





a Ae ee 


ee 


SS TE a I ES 




















































































































Nutrition Research Confirms 


Importance of Meat in Diet 


assumed a certain prominence ever 

since the day that Napoleon first 
stressed the importance of food to a suc- 
cessful army campaign. Prior to the 
present world con- 
flict, not much 
thought had ever 
been given to ap- 
plying the princi- 
ple of a_ health 
building and mo- 
rale maintaining 
diet for civilian 
workers. 


"Tess relation of food to warfare has 


There have been 
any number of 
analyses of the 
food situation in 
Germany during 
World War I. Most 
of these seem to 
indicate quite 
clearly that one of the major reasons 
for the breakup of Germany was the 
failure in food supply and consequent 
poor nutritional status of the war work- 
ers on the home front. It is certain that 
Germany took cognizance of this fact in 
preparing for World War II. It is 
known that Hitler prepared huge stock 
piles of the most critical food mate- 
rials for the implements of war. 


This thoughtful planning on the food 
front, which was designed in Germany 
this time for the war workers at home 
as much as for the soldier at the front, 
has made an economic and food block- 
ade of the German empire much more 
difficult than in the first World War. 
Many observers have been inclined to 
believe that it would be next to impos- 
sible to starve Germany out of this war, 
due to her elaborate preparations. 


Meat Supplies Short 


Meat supplies are short, both for our 
adversaries and for our allies. In some 
instances these shortages are of such 
proportion that they definitely impair 
the nutritional value of the food sup- 
plies for both war workers and soldiers. 
In other instances the shortages occur 
primarily with the civilian population 
from the standpoint of dietary satisfac- 
tion. In order to provide properly for 
our Army and to be of some assistance 
in supplying meats to our allies, as well 
as to assure a fair distribution of do- 
mestic supplies and promote the na- 
tional health, some program of meat 
sharing has been essential... . 

In general, it will be possible under 
the present sharing program to provide 
adequately for the strict nutritional 
needs of the average American citizen. 
So much has been said and written 
about the present day Army diet that 
little need by mentioned here other than 
that it is uniformly excellent. It might 
be worthwhile to consider, at this point, 





DR. H. E. 
ROBINSON 
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the most fundamental assumptions of 
good nutrition, which are based on three 
primary facts: 

1) The established dietary must sat- 
isfy hunger. 2) Regardless of caloric 
content or nutritional quality, the di- 
etary must have appetite appeal and 
satiety value. No man has yet come to 
the point of accepting what is good for 
him unless it is first of all good to his 
taste. Closely related to this aspect of 
practical nutrition is the satisfaction 
value of the diet, as well. The fellow 
who is digging a ditch or sawing lumber 
and needs about 6,000 calories per day, 
speaks in terms of the food “sticking to 
his ribs.” The war worker and the sol- 
dier are both in this category, and 
neither can maintain strength and skill 
if their food has not been such as to 
give a feeling of satisfaction which 
lasts from one meal to the next. 3) Sci- 
entifically, the nutritional quality of the 
dietary is of most fundamental impor- 
tance. Practically, the principles of 
hunger value and of appetite appeal 
must be satisfied first. The easiest way 
of assuring high nutritive quality is to 
build a dietary upon the protective, or 
more properly stated, the foundation 
foods. 

The major new concept about nutri- 
tion in World War II is that concerning 
the foundation foods. In Wcrid War I, 




















FOOD FOR OUR FIGHTERS AND ALLIES 


The tremendous amounts of meat and other foods being shipped abroad for our military 

personnel and allies are cited by Dr. Robinson in the accompanying address. The above 

photograph shows cases of food piled on a dock in New Caledonia, preparatory sa 
distribution. (U.S. Navy photo from Acme.) 
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Satiety Value v. Nutrition a 

Regardless of scientific caleula. > 

tions and theories of food balance, of 

food must first of all appeal to the im 

appetite and be satisfying, Dr nu 
H. E. Robinson, Swift & Company 
nutritionist, told the American Ip. 

stitute of Chemists recently at the - 
organization’s annual meeting at 

the Edgewater Beach hotel, Chi- ms 

cago. Meat, he said, holds high rank . 

among foods because it has these re 
qualities and because its protein 

meets all the requirements for é 

growth and muscular wear and su 

tear. ng 

Other phases of Dr. Robingon’s m 

address concern the new concept of bu 

basing the diet on the protective fr 
or foundation foods instead of 

caloric content and the part played fa 

by research in the development of gl 

dehydration and other meat indus- te 

try contributions to the war effort. $0 

Dr. Robinson became a research bi 

chemist in the Swift & Company ri 

organization in 1932. as 

ck 

nutrition had advanced only to the point 
of considering primarily caloric or en- i 
ergy requirements of the soldier and 

civilian. 

It is difficult to properly evaluate food th 

planning which will lead to a state of al 

optimum health through good nutrition a] 

without considering the five groups of to 

basic food nutrients—proteins, fats, min- fe 

erals, vitamins, and carbohydrates, Nu- ni 

tritional research on these nutrients has L 

a 

fe 

n 

v 

n 

p 

P 

f 

n 

le 

e 

ol 

a 

te 

n 

q 

P 

0 

p 

t 

t 

f 

t 

I 

f 

a 

t 

a 

f 

t 

é 

] 

] 








































































——— occupied thousands of laboratories dur- 
ing a large share of this century. Pub- 
ition jeations on the research findings of 
ileula- these groups must run well into millions 
lance, of pages. However, a few of the most 
to the important food facts about these 
» Dr. nutrients can be gleaned. 
npany The term protein has been derived 
an In- from the Greek word meaning “of the 
at the first importance.” Man is essentially a 
ng at mass and maze of protein material dis- 
» Chi- tributed about a framework of min- 
h rank srals. Plants make their own protein 
these from the minerals and nitrogen of the 
rotein soil, the carbon dioxide of the air, and 
is for the energy of activation supplied by 
r and sunshine. With the exception of rumi- 
nating animals, man and other animals 
inson’s must obtain the protein necessary to 
ept of build and maintain their body tissue 
tective from the food they eat. 
ad of Nutritionally, the most important 
played factor to recognize about protein is the 
lent of great difference in the quality of pro- 
indus- tein as between plant and animal 
effort. sources. The proteins of the highest 
search biological value are those which are de- 
mpany rived from foods of animal origin, such 
as meat, milk, eggs, fish, fowl and 
a cheese. 

; The significance of this point has been 
the point emphasized by such investigators as 
1 ee H. H. Mitchell, of the University of Illi- 
dier and nois, who has made the following state- 

ment in his book The Biochemistry of 
uate food the Amino Acids: “The importance of 
, state of animal proteins in the American diet 
nutrition appear to reside as much in the extent 
sroups of to which they improve utilization of in- 
fats, min- ferior cereal proteins, as in their own 
ates, Nu- nutritive excellence.” Dr. James F. Mc- 
rients has Lester in Nutrition and Diet in Health 


and Disease has likewise stated, in re- 
ferring to the quality of protein food: 
“By good is meant proteins or protein 
mixtures which are of high biological 
value, in which the proteins of meat or 
milk, preferably of both, find first 
place.” 


Protein and Stamina 


Protein does even more than furnish 
fuel and material for tissue replace- 
ment; it appears to have a definite re- 
lationship to stamina and a stimulating 
effect upon vigor and general physi- 
dlogic efficiency. The protein value of 
a food depends upon the amount of pro- 
tein contained in the food, the complete- 
ness with which it is digested and the 
quality or the biological value of the 
Protein. The foods which are of animal 
origin are the only ones which com- 
pletely fulfill these criteria of high pro- 
tein quality. 

The largest single contributing fac- 
tors to energy in the dietary are the 
fats. The ability of the body to main- 
tain heat or do mechanical work de- 
pends upon the number of calories sup- 
plied by the diet. Since fats supply on 
4 moisture-free basis approximately 2% 
times as much energy per unit of weight 
as any of the other nutrients, it is these 
foodstuffs which are most critical in 
times of severe food shortages. The 
average diet depends upon fat for at 
least 25 per cent of its caloric value. 
Fats are also the only source of the 
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essential fatty acids, now considered to 
be linoleic and arachidonic acids. These 
materials were first termed vitamins be- 
cause of their particular necessity in 
the growth of the young and for the 
prevention of certain types of skin dis- 
eases. With the establishment of their 
chemical identity, the vitamin term- 
inology was dropped. 


Another important function of fats in 
the diet is that they are more thor- 
oughly digested and absorbed than 
other food consitutents, thus furnish- 
ing concentrated energy over a longer 
period of time and fulfilling one of the 
important musts of good practical nu- 
trition—the maintenance of a feeling of 
satisfaction. In World War I, calories 
in the diet was the major nutritional 
factor. In the present conflict, this is 
only one of the many important nu- 
tritive considerations. 


Importance of Minerals 


The importance of mineral elements 
is evidenced by the fact that the teeth 
and the bony structures of the body are 
as dependent upon minerals as is a 
modern tank or gun, but minerals go 
much farther than merely to provide 
structure. Calcium, phosphorus, mag- 
nesium and trace elements, which are 
found principally in the bony structure, 
function in almost every activity of the 
body’s makeup. Iron, copper and pos- 
sibly other trace elements such as 
cobalt, are essential to the formation 
and maintenance of a proper hemo- 
globin supply. A list of some 20 or 
more minerals seems essential to the 
proper maintenance of efficient good 
health. 


More volumes have probably been 
written in the past 15 years on the im- 
portance of vitamins in the diet than on 
any other single class of nutrients. 
Actually, these materials can be rele- 
gated to no greater importance than 
that of minerals and fats. They are 
really accessory food substances which 
play an integral but not a paramount 
role in good nutrition. All of the vita- 
mins have certain common functions 
and are equally indispensable. The ma- 
jor factor of difference is that some of 
the vitamins are more likely to be de- 
ficient than others, either through a 
lesser distribution in common foodstuffs 
or through greater susceptibility to de- 
struction in the ordinary processing, 
storage and cooking of foods. Each of 
the vitamins has some special function 
which it plays, and it is to these special 
functions that the most publicity has 
been given. This is in some respects un- 
fortunate in that it has led people away 
from the first consideration about these 
food factors which is that they must be 
considered as a team and in no instance 
as a single unit. 

The foundation foods are those which 
supply, in greatest amount and in best 
quality, some or all of the food nutrients 
most discussed. On this basis, the foun- 
dation foods may be grouped as meats 
and meat products; milk and milk prod- 
ucts; fruits; vegetables; enriched or re- 
stored or whole grain breads, flours and 

(Continued on page 30.) 





HALF OF INDUSTRY 
DRAFT DEFERMENTS 
OUT BY YEAR END 


Announcing that available manpower 
of military age will permit only about 
1,500,000 industrial deferments at the 
end of this year, Chairman Paul V. Mc- 
Nutt of the War Manpower Commis- 
sion this week urged employers of the 
approximately 3,000,000 men now de- 
ferred for occupational reasons to co- 
operate for their orderly induction by 
promptly filling out manning tables and 
replacement schedules. 


Stressing the need for prompt filing 
of manning tables and replacement 
schedules, Chairman McNutt stated that 
the estimate of 1,500,000 men who can be 
deferred in industry as of next Decem- 
ber 31 takes into consideration those 
who will become 18 before that date and 
also men with dependents who had been 
classified in former Class 3-B. 


“On May 1,” he said, there were ap- 
proximately 1,000,000 Selective Service 
registrants 18 to 38 years old in Class 
2-A, as necessary men in essential civil- 
ian activities, or in Class 2-B, as key 
men in war production other than agri- 
culture. There also were around 2,000,- 
000 men with dependents who are en- 
gaged in essential activities many of 
whom will be reclassified into Class 2-A 
or Class 2-B from former Class 3-B. In 
addition, there will be deferments dur- 
ing the remainder of the year of regis- 
trants who become 18 each month, such 
as students who are completing scienti- 
fic or professional courses. 


“On the other hand, on May 1 our 
pool of physically fit men between 18 
and 38, including those becoming 18 
each month until the end of the year, 
was about 6,000,000, of whom around 
900,000 must be deferred during the year 
as necessary men in agriculture. This 
leaves 5,100,000 from whom approxi- 
mately 2,700,000 must be inducted into 
the armed forces by the end of this year, 
if their goal of around 11,000,000 men 
is to be reached. There then remains 
about 2,400,000 of whom it is estimated 
approximately 900,000 will be men de- 
ferred for dependency reasons, leaving 
1,500,000 as the maximum number of 
men who can be deferred for occupa- 
tional reasons other than agriculture at 
the end of this year.” 


FOOD FORUM TO MEET 


A food forum, to discuss the prob- 
lem of meeting the food needs of the 
world, will be held at the Hotel New 
Yorker, New York, June 15 and 16 
under the sponsorship of the Dairy- 
men’s League Cooperative Association. 
“Purpose of the forum,” said president 
Fred H. Sexauer, “is to acquaint the 
public with the magnitude and impor- 
tance of the food problem which is 
steadily becoming acute.” E. A. O’Neal, 
president of the American Farm Bureau 
Federation, will be chairman of the 
opening session. 
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War Meat Board 


(Continued from page 16.) 


ten years before entering the govern- 
ment service about a year ago. 


Wells Hunt, jr., representative of the 
price division of OPA, has been ap- 
pointed by Prentiss Brown, Administra- 
tor of OPA and empowered to act on 
matters of price policy coming before 
the board. He is to participate in 
studies of the board to determine the 
steps to eliminate price difficulties with 
respect to the proper division of sup- 
plies among the various elements of 
demand. 

Mr. Hunt is a graduate of Pennsyl- 
vania State College and taught animal 
husbandry for several years at the Uni- 
versity of Maryland. Nine years ago he 
became associated with William Schlu- 
derberg-T. J. Kurdle Co., Baltimore, as 
supervisor of all livestock purchases 
and with other responsibilities. Mr. 
Hunt has been serving as a consultant 
on livestock and meat policy matters to 
Chester C. Davis for the last two 
months. 


Ralph Daigneau and Harold Meyer, 
consultants on pork supplies are to keep 
the board informed as to present and 
future supplies of pork, inventory posi- 
tion of the industry, the kinds of pork 
available, and the supplies available in 
each area. The pork managers are to 
keep the board advised on the price sit- 
uation of live hogs and pork prices. The 
managers will participate in studies in 
determining action in keeping total de- 


Keeping Constant Low Temperatures in Refrigerated Rooms 






mand in balance with total supplies. 

Mr. Daigneau became associated with 
Geo. A. Hormel & Co., Austin, Minne- 
sota, in 1913 and since that time has 
risen steadily through the ranks of that 
company. At the present time he is 
vice president in charge of pork opera- 
tions. He has served as a member of 
several advisory committees in Wash- 
ington since the war started. 

Mr. Meyer is president of H. H. Meyer 
Packing Co., Cincinnati. He has been 
engaged in the pork packing business 
most of his life. He has served as treas- 
urer of the American Meat Institute for 
more than ten years and as a member 
of its board of directors. 

John Heinz and A. L. Scott, con- 
sultants on beef supplies, will have re- 
sponsibilities with reference to beef sim- 
ilar to those outlined for pork. Mr. 
Heinz, who is an executive of the Heinz 
Riverside Abattoir, Baltimore, has spent 
his entire life in the meat packing in- 
dustry, associated with the company 
founded by his father. He has had ac- 
tive first-hand experience with the pur- 
chase of cattle, processing operations, 
and sale of beef. 

Mr. Scott joined Swift & Company at 
Kansas City in 1913 as a checker in the 
beef loading department. In 1926, at 
which time he was head of the beef 
department of the Kansas City plant, 
he was transferred to Chicago. He later 
spent two years in the sales department 
in New York City and since 1936 has 
been head of the beef division of the 
beef, lamb and veal department. 


George G. Abraham and Walter 
Netsch, consultants on veal, lamb, ang 
mutton supplies, have the same responsi- 
bility with reference to these products 
as those given for pork. Mr. Abraham 
is a graduate of the University of (yj. 
cago, where he took the courses on meat 
packing operations offered by the Insti. 
tute of Meat Packing. He completed 
these courses in 1924 and since that time 
has been actively associated with Abra. 
ham Brothers Packing Co., Memphis, 
He is vice president of that company, 


Mr. Netsch graduated from Dare 
mouth College in 1914 and joined Ap 
mour and Company in that same year 
as a stock clerk in Manchester, N, & 
In 1919 he transferred to the sheep de 
partment at the general office in Chi. 
cago, and from that time until 1938 han. 
dled the buying of live sheep and lambs 
and the sale of the dressed produet, 
Since 1938 he has been assistant t 
W. S. Clithero in direct charge of lamb 
and small stock operations. 


Gus Robert, consultant on canned 
meat supplies, has been associated with 
the canned meat business with the 
Cudahy Packing Company for 27 years, 
At present he is head of the canned 
meats department of that company. He 
has served in advisory capacity on m- 
merous committees dealing with canned 
meats and has been a member of several 
Institute committees on this subject. Hig 
responsibility on the War Meat Board, 
with reference to canned meats, will be 
similar to that outlined for the con- 
sultants on pork supplies. 





by the NIAGARA “No Frost” Method... Saves Compressor 





PATENTED 


Page 20 







District Engineers in Principal Cities 


Capacity and Power 


@ The NIAGARA “No Frost” System provides a more 
reliable method for obtaining ... 


1. Extreme low temperatures in cold room. 


2. Grenter economy in refrigerating large spaces 
below freezing temperatures. 


3. More dependable control of temperatures for better 
handling of perishable foods. 
NIAGARA “No Frost” System eliminates icing of 
cooler coils and shut-downs for de-icing. It gives it- 
creased capacity from compressors and increased te- 
frigerated space from the same compressor equipment. 
The NIAGARA “No Frost” Method has been thor- 
oughly proven by practical experience for years of plant 
operation. Write for complete information and Niag- 
ara Bulletins 83 and 95. Address Department NP-163. 


NIAGARA BLOWER COMPANY 
General Sales Office: 6 E. 45th Street, New York City 


37 W.Van Buren St., 
Chicago 


Fourth & Cherry Bldg. 
Seattle 
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AVERAGE VALUES 


With industrial distribution systems crowded to the last 
ky-a, power factor correction by means of capacitors becomes 
the quickest, most economical way of adding up to 40 per 


cent more power capacity without change in existing circuits. 


For example, as illustrated above, in a large Midwest manu- 
facturing plant the power distribution system was already 
13.5 per cent overloaded at peak conditions when it was 
necessary to add a 200 kw load. A survey by Westinghouse 
engineers revealed that 600 kv-a of capacitors would permit 
the additional load on the same system. Westinghouse Iner- 
teen Capacitors were installed. Power factor was improved 
fom 75 to 89.7 per cent. Load was raised from 1350 to 1550 


Westingh dust-tigh k- 
kw, but kv-a dropped from 1800 to 1730. pay eat ee alpen 


type Inerteen 3-phase capacitor 

. for indoor industrial lications. 
Result: The plant saved extensive rewiring. The combined icairiaadite itt 
saving in demand charges and the larger power factor bonus 


fom the power company paid for cost of capacitors within HERE’S WHAT YOU GET: 


ayear. The power company gained a 200-kw pay load while Dust-tight Ventilated oe 


Cities 


70 kv-a of its generating capacity was released for other 
demands. 


For full information, call your Westinghouse office. West- 
inghouse Electric & Mig. Co., East Pittsburgh, Pa., Dept. 7-N. 
1.60508 


Westinghouse 


cléan and cool. 


- Compact Design—Saves floor space. 
. Full Accessibility—For inspection of terminals and 


fuses. 


4. Flexible Design—Easy to add capacity. 
- Complete Factory Assembly—For fast, low-cost 


installation. 





. Solder Sealed— Prevents contamination. 


Inertex Paper—Specially developed for capacitor 
service. 


Inerteen-filled—No insurance hazards. 
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1p and down the MEAY TRAIL 








Personalities and Events 
if the Week 


Under Secretary of War Robert P. 
Patterson recently notified Thos. E. 
Wilson, chairman of the board of Wil- 
son & Co., that the company had been 
selected for the Army-Navy “E” award 
for efficiency in production. Presenta- 
tio ceremonies will be held June 15 
at the Chicago plant. 

A papal medal was awarded L. U. 
Pierce of St. John, New Brunswick, 
sales representative of Wilsil’s Ltd., 
Montreal packers, through the Catholic 
bishop of St. John. The award was 
made for the activity of the recipient 
as chairman of a home finding commit- 
tee for orphaned and deserted babies 
in the St. John diocese. It marked the 
first such award in the diocese in a 
half-century. 

The management of John Morrell & 
Co., Ottumwa, announces the retirement 
of H. L. Baker, Charles L. Reedquist, 
John Orman and Willis Stroud, all of 
whom are relinquishing their duties un- 
der the provisions of the company’s re- 
tirement income plan. y 

Albert O. Luer, 78, president, Luer 
Packing Co., Los Angeles, veteran West 
Coast executive, and Mrs. Estella 
Roath, Los Angeles club-woman and 
widow of a physician, were married 
May 20 at Santa Barbara. Mr. Luer was 








MAKING “WHINNY-BURGERS” 


Shown in process of manufacture at an 
Oakland, Calif., establishment specializing 
in horse meat products are “Whinny- 
Burgers,” which might be described as the 
‘quine counterpart of the world-famous 
hoe dog. George Vogel ( foreground) and 
Jim Augustine are cutting the meat and 
Preparing the product for the smokehouse. 
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first married in October, 1886. His first 
wife died four years ago. 


W. B. Mitchell, Marfa, Tex., inter- 
nationally known as a breeder of Here- 
fords and of Palomino horses, died re- 
cently. Mitchell was a leader in the 
production and sale of the famous 
Highland Herefords—feeder cattle sold 
at auctions and at private treaty to 
feedlot operators throughout the coun- 
try. 

The O. B. Jackson Packing Co., Plain- 
view, Tex., is planning to distribute its 
slaughter quota among the merchants 
it has been serving, and confine its 
operations to custom slaughter, accord- 
ing to Lyle Jackson of the company. 


John H. Hall, manager, Swift & Com- 
pany, Ft. Worth, Tex., and A. A. Lund, 
manager, Armour and Company, Ft. 
Worth, were reelected members of the 
executive committee of the Southwest- 
ern Exposition and Fat Stock Show at 
Ft. Worth. Officials voted to hold the 
regular show during March, 1944. The 
1943 show was abandoned. 


Hygrade Meat Packing Co., Los 
Angeles, has been incorporated with a 
capital of $25,000. I. S. Trader Horne, 
H. E. Saleen and A. J. McDonald are 
the company’s directors. 


Acme Meat Co., Los Angeles, is the 
firm name under which Sam Ormont has 
published an intention to conduct busi- 
ness. 


The board of directors of John Mor- 
rell & Co., Ottumwa, Ia., has announced 
the presentation of the 12 original 
paintings which decorate the pages of 
the 1943 Morrell calendar to Kansas 
State College at Manhattan, Kans. This 
series of paintings, titled “Historic 
Rivers of America,” was made by Ray- 
mond Lufkin, New York painter, illus- 
trator and commercial artist. Important 
events in the development of the United 
States which took place on or near vari- 
ous rivers are pictured in the series. 


According to a recent survey by the 
New York State Food Merchants Asso- 
ciation, Inc., New York City, member 
stores wasted an average of 33 lbs. of 
cold cuts due to point rationing in April. 
Of the stores queried, 31 per cent de- 
clared that they were forced to buy cold 
cuts in order to obtain other meats. 


Because of meat rationing, quotas and 
lack of meat supply, nearly one-fourth 
of Seattle’s retail meat outlets have 
gone out of business, according to the 
recent estimate of I. W. Ringer, secre- 
tary of the meat dealers association of 
the Puget Sound city. Ringer stated 
that approximately 200 more also are 
on the verge of closing. 

Scoring the proposed rollback and 
subsidy plan of the OPA for the meat 
industry, E. T. McAdams, manager, 


—— 


E. R. Paul is Named Head 
of Swift Glue Department 


E. R. Paul has been appointed head 
of the glue and gelatine department of 
Swift & Company, succeeding R. E. 
Cecill, who is re- 
tiring after 42 
years of service, 
according to an 
announcement 
made by the com- 
pany this week. 

Mr. Paul has a 
background of 
nearly 20 years’ 
experience in the 
glue and gelatine 
field. He joined the 
Swift organization 
in 1923 and has 
been assistant de- 
partment head 
since 1931. A grad- 
uate of Northwestern University school 
of business administration, he served 
in World War I as an officer in the 
23rd Infantry, Second Division, and was 
decorated by both the United States 
and France. 

R. E. Cecill has been head of the Swift 
glue and gelatine department since 1931. 
He started with the company at the 
Kansas City plant in 1900, and in 1907 
was transferred to Chicago. He first 
entered the feed department, then was 
assistant to A. F. Hunt, now vice presi- 
dent, and was later made head of the 
by-products department. For the past 
18 years he has been connected with 
the company’s glue and gelatine busi- 
ness. 





E. R. PAUL 





Kern Valley Meat Packing Co., Bakers- 
field, Calif., recently wired Congress of 
his opposition to the plan. “We have 
always done business without a hand- 
out and we hate to start taking hand- 
outs at this late date,” McAdams said. 

Several tons of meat were destroyed 
recently in a fire at the Merkel and 
Neumaier slaughterhouse, Utica, Mich. 
The blaze was estimated to have caused 
damage of $25,000. 

Plans for the Victory Hog Ranch 
Farms, Inc., a subsidiary of the Doug- 
las Aircraft Co., Santa Ana, Calif., hit 
a snag recently when the county plan- 
ning commission recommended against 
issuance of a permit for such a ven- 
ture. The project, it was explained, was 
designed not only to supply meat for 
the Douglas cafeterias, which serve 
thousands of persons daily, but also to 
provide for disposal for garbage from 
the cafeterias. 

W. W. Finney has been promoted to 
assistant superintendent of Swift & 
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Company’s Ft. Worth, Tex., plant, re- 
placing O. E. Kent, who has been pro- 
moted to superintendent of the com- 
pany’s plant at Dallas. R. D. Pulley, 
superintendent of the Dallas plant, has 
been transferred to the Evansville, Ind., 
plant. 

Frank X. Aicher, 93, a Colorado resi- 
dent for more than 70 years, died re- 
cently at his home. Aicher was in the 
wholesale meat business as vice presi- 
dent of the Standard Meat & Livestock 
Co. for 46 years, retiring from the com- 
pany in 1928. 

John J. Dupps, 47, president of the 
John J. Dupps Co., Cincinnati, Ohio, 
manufacturers of equipment for meat 
packers and ren- 
derers, died at his 
home there last 
week after an ex- 
tended period of ill 
health. Dupps had 
consistently at- 
tended the annual 
conventions of the 
American Meat In- 
stitute for a num- 
ber of years, and 
enjoyed a wide ac- 
quaintance among 
members of the 
trade. He became 
ill during the 1941 
convention at Chi- 
cago and had been in poor health since 
that time. Funeral services were con- 
ducted from the Dupps residence. Sur- 
viving are the widow, Mrs. Irene Dupps, 
a son, John, who is an executive of the 
company, a daughter, Ruth, and two 
sisters. 

E. S. Lusk and L. A. Collins of the 
Rath Packing Co., Waterloo, Ia., re- 
cently attended job instructor training 
classes at Des Moines. The sessions 
were conducted by H. Peterson of the 
War Manpower Commission’s regional 
offices at Minneapolis. 

John W. Sanders, president of the 
St. Louis Live Stock Exchange, was 
recently elected president of the Na- 
tional Live Stock Exchange at the 
fifty-fifth annual convention of that 
organization, held in St. Louis. Sanders 
has been in business at the National 
Stock Yards for half a century. He 
succeeds Charles R. Rice of Chicago. 


JOHN DUPPS 


A recent fire in the packing plant of 
the Danahy-Faxon Stores, Inc., Buffalo, 
N. Y., caused damage estimated at 
$2,000. 

R. M. Seepe, branch house manager, 
Wilson & Co., recently returned to 
Chicago after completing business en- 
gagements in Pittsburgh. 


C. A. Kalbfleisch, formerly district 
manager of the St. Louis Independent 
Packing Co., Pittsburgh, Pa., has been 
transferred to the main office in St. 
Louis, where he is home-office super- 
visor for the Pennsylvania territory. 


Donald C. Meeker, manager of the 
Rath Packing Co.’s_ cafeteria, has 
carved a soap memorial of the five 
Sullivan brothers, former Rath em- 
ployes who were lost in the Pacific. 
Meeker said it took 80 hours to com- 
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plete the 8 in. high soap figurine, which 
is prominently displayed in the plant’s 
cafeteria. The company recently gave 
$1,000 to the “Fighting Sullivans Mem- 
orial Fund.” 

Bernard Griesler, official of Griesler 
Brothers, Inc., Philadelphia wholesale 
meat concern, was robbed recently of 
the company payroll when thieves 
broke into his home and took $1,000. 

At a recent meeting of the Wholesale 
Meat and Provision Dealers Association 
of Philadelphia, a plan was devised to 
pool deliveries and establish new routes 
in an effort to meet ODT requirements 
in limiting wholesale and retail deliv- 
eries. 

Retarded spring with much cold 
weather has delayed the spring lamb 
crop in Oregon state, it is reported, 
adding further to the shortages of meat 
in this critical war area. 

The county council of St. John, New 
Brunswick, recently passed a motion or- 
dering the construction of a new munici- 
pal abattoir, to be built at a cost of ap- 
proximately $150,000. 

Dr. L. M. Tolman, research and tech- 
nical department, and M. J. Hess, en- 
gineering department, Wilson & Co., 
Chicago, were visitors in New York last 
week. 


Martin Seligman, well known in the 
meat industry, has become a partner of 
Richard B. Townsend of Meat Indus- 
tries Laboratory, 366 W. 15th st., New 
York. 

W. H. T. Foster, director, John Mor- 
rell & Co., Sioux Falls, S. D., visited 
at the New York plant of the company 
and spent a little time with E. L. Cleary, 
eastern district manager, while on a 
personal business trip to the East last 
week. 


C. J. Vallero of Vallero Mercantile 
Co., importers of food products, Den- 
ver, Colo., visited in the East during 


U. S. ACE VISITS FORMER MORRELL ASSOCIATES 








ADMITTED TO 
CHICAGO BOARD 


Irvin A. Busse, own- 
er of the Packers 
Commission Co., and 
originator, developer 
and perpetuator of 
the dressed hog busi- 
ness, who last week 
became a member of 
the Chicago Board 
of Trade. 





a, 





the past week and spent some time with 
H. Schoenfeld & Sons, Inc., of New 


York. 


Legal action has been taken against 
28 insurance companies by Frye & Co, 
Seattle, Wash., as an outgrowth of the 








recent crash of an experimental bomber 
which caused heavy death losses and 
great property damage at the plant, 
The law suits were recently Signed by 
J. D. Paul, president of Frye & Co, 
after being drawn by W. S. Greathouse. 
company counsel. Officials of the Frye 
organization explained at the time of 
filing legal action that the insurance 
firms proceeded against did not in any 
single case deny liability for the dam- 
ages to the building as well as the ex- 
tensive quantity of meats destroyed, but 
that they disagree with the company 
officials as to the damages that should 
be paid. The company in its law suits 
asks total damages of $622,000. 

Acquisition of the Idaho Union Pa- 
cific Stock Yards at Idaho Falls, Utah, 
by the Ogden Union Stock Yard (Co, 
Ogden, Utah, was announced recently 
by J. E. Daugherty, general manager, 
and R. C. Albright, secretary and traffic 
manager of the Ogden unit. The Ogden 
company is a subsidiary of the Denver 
Union Stock Yard Co. 





It was a great day for Sioux Falls, S. D., when Capt. Joe Foss, U. S. Marine 0 


Reserve, who has bagged 26 Jap planes and established himself as the greatest U. 
ace of World War II, visited the old home town recently. It was also a gala 008 
for workers of John Morrell & Co., where Joe was employed several years ago A 
light of his visit to the plant was his description of some of his experiences 00 
canal. The group in the above photo includes (1. to r.) Henry W. Hahn, perso 

ager, Sioux Falls plant, Capt. Foss, C. I. Sall, superintendent, and Kenneth 
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..might properly be a wartime “must” to 
conserve the food of the Nation. Inquiries 
will be intelligently and promptly answered. 
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Meat Output Up 15 Per Cent in May Over April 








Total meat production in May was 15 
per cent greater than in the preceding 
month, the American Meat Institute re- 
ported this week. Coincidentally, mili- 
tary demands have become more press- 
ing, civilian appetites have become 
whetted by harder work, their pocket- 
books have expanded, and lend-lease 
purchases have been stepped up. 

During the past month, the Institute 
estimates that 5,500,000 hogs were proc- 
essed at federally inspected packing 
plants, and this represents a 24 per cent 
increase in pork production for May 
over the preceding month. 


Beef production for May, however— 
estimated at 435,000,000 lbs.—was 9 per 


cent lower than in May last year, al- 
though slightly higher than in April. 
Approximately 65,000,000 lbs. of lamb 
was produced last month, representing 
a 7 per cent increase over April, 1943. 

Despite what may be regarded as a 
fairly wholesome increase in totai meat 
production over April of this year, the 
Institute cautions that the threat of il- 
legal diversion of livestock from the 
normal distributive channels still hangs 
heavy over the meat industry. 


Future allocation of all meat supplies 
among the Army and Navy, civilians, 
and lend-lease, are to be managed by a 
newly created national War Meat Board 
in Chicago. 





WFA Controls Priorities 
on Animal Fats and Oils 


In Amendment 1 to Food Distribution 
Regulation 1, the War Food Adminis- 
tration has redefined the term “food” 
to bring under FDR 1 “all starches; 
sugars; tobacco; vegetable, fish, marine 
animal and animal fats and oils, whether 
edible or inedible, and including their 
by-products and residues (whether re- 
sulting from refining, distillation, sapon- 
ification, pressing or settling); sulfated, 
sulfonated and sulfurized fats and oils, 
tall oil; wool grease; soap; fatty acids 
and glycerine.” 


Under this amendment the WFA can 
issue priorities designating delivery, use 
and allocation of all fats and oils from 
their raw stages through their process- 
ing, whether edible or inedible, as well 
as food and other products now listed 
in the regulation. 


Food Distribution Order 53, effective 
July 1, provided for the allocation of 
animal, neatsfoot and red oils from pro- 
ducers to industrial consumers, and pro- 
vided for the designation of amounts 
to be used for specific products. Animal 
oils are defined to include grease (lard) 
oil, tallow oil, pig’s feet oil as well as 
any other oil produced from animal fat. 


More Points for Beef 
(Continued from page 16.) 


the quantity and type of food involved, 
Reduction in point values is permitte 
only for foods rationed under the meat. 
fat program (Ration Order 16), 


Beginning June 6, the preferred ents 
of beef, such as steaks and roasts, will 
cost the consumer substantially mop 
red stamps, the OPA stated this week 
The point values will be effective from 
June 6 through July 3 and, barring un. 
foreseen emergencies, no additional 
changes will be made during this period, 


The increases in the point values for 
beef, ranging from one to three points 
per pound, reflect continued large eon. 
sumer demand for these items in the 
face of lower production. While the 
point values of beef have been increased, 
many cuts of lamb, veal and variety 
meats have been given lower point 
values. In this way OPA hopes to ease 
the pressure on beef supplies and ep- 
courage consumers to buy more of those 
items whose sales are normally slow 
during the summer months. The main 
changes in the ready-to-eat meat groups 
are a 4-point increase in dried beef and 
the addition of barbecued pork to the 
rationed list. 


A recent survey by OPA disclosed 
that more than 96 per cent of the de- 
cisions rendered in price and rationing 
violation cases in the nation’s courts 
during the first four months of 194 
were favorable to OPA. 
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WEST CARROLLTON 


West Carrollton 


GENUINE VEGETABLE 


SAFEGUARD 





Our employes bave earned the Minute 
Man Flag with the red circle signify- 
ing that 10% or more of their earn- 
ings are invested in War Bonds. 


PARCHMENT CO. sis 
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i= EVERY SHIPMENT with this 
= PROTECTIVE PARCHMENT 


Make every ounce count . . . wrap your food ia 
West Carrollton Genuine Vegetable Parchment. Scate 
ity of both food and shipping makes this parchment’ 
protective qualities more important than ever. It’s 
tops for resisting grease and moisture. And has what 
it takes to withstand repeated handling. Freeze it, 
stretch it, wring it, boil it, soak it — it stays strong 


ODORLESS - INSOLUBLE - GREASE RESISTANT 


For wrapping butter...meats... poultry 
...fish...shortening and all moist foods 





WEST 
CARROLLTON, 








foods. 


OUTSTANDING FEATURES 
THAT HAVE MADE THE 


BAKE-RITE PAN 


AN IMMEDIATE SUCCESS 


No priorities required! Low 
first cost, no big investment 
in metal pans. Total cost less 
than 4%2c per pound of prod- 
uct. . . no washing, retin- 
ning, replacement or depre- 
ciation! 

Less handling required ... 
product protected at all times. 
No extra shipping containers 
needed. Minimum storage 
space needed. Pans come 
knocked down, ready for 
quick assembly as needed. 

Bake-Rite Pans double 
your oven capacity, reduce 
shrink and increase your 
profits. 


Producers and Distributors 
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COSTLY SHRINK LOSS! 


PROFITS “STAY PUT” 
IN BAKE-RITE PANS! 


BAKE-RITE 
PAN 


METAL PAN 


BAKE-RITE PANS 


Say for themselves 


By capturing the flavor-giving fats and juices commonly lost in the 
baking of loaves in metal containers, BAKE-RITE PAPER PANS save you 
several dollars on every batch . . . actually more than the cost of the pans! 
But more than merely saving dollars, BAKE-RITE gives a richer, fuller flavor 
and greater yield that increase the sales of your product and makes ex- 
tra dollars. 


In addition to meat loaves, use BAKE-RITE PANS for souse, chili, scrapple, 
sausage or any product . . . use them also for baking, chilling, freezing, 
shaping or shipping. Send for free test samples today! 


aL FUDD ITAL y// 


1480 LAKESIDE AVENUE Wa.) g JB CLEVELAND 


of Unusually Good Products for Food Packers 
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Freight-Cut Ceilings 
Are Effective June | 


DUCTIONS effected in maximum 

pork prices on May 15 as a result 

of the downward revision in 
freight rates are applicable to sales 
made on or after June 1, but not to de- 
liveries under contracts entered into 
prior to June 1, according to one pro- 
vision of Amendment 4 to MPR 148, is- 
sued this week by OPA. In most sec- 
tions of the country, the reduction in 
freight rates is not great enough to 
change the maximum price when 
rounded out to the nearest 25c, but in 
a few areas in the third price zone the 
ceiling prices are lowered. 


(The effective date of the maximum 
prices established for regular pork 
trimmings and cvinaya tushonka in 
Amendment 4 has been postponed to 
June 20 for deliveries to war procure- 
ment agencies on contracts entered into 
prior to May 31.) 


The amendment also eliminates from 
the regulation the method of determin- 
ing maximum prices for cuts for the 
civilian trade other than those described 
in the regulation—and sales of cuts 
other than those described in the regu- 
lation are prohibited. 


Provision that the seller could estab- 
lish his own maximum for such cuts, 
subject to approval of OPA, had been in 


the regulation since it was issued Oc- 


tober 22, 1943. Less than 50 sellers 
have applied under it. 

Applications under the provision will 
not be accepted after May 31, 1943, 
and OPA will act on any up to that 
time by June 20, 1943. This limitation 
does not apply to products for war 
agencies. 

Other changes are in definition and 
in pricing. 

Full text of the amendment follows: 


DRESSED HOGS AND WHOLESALE PORK CUTS 


Revised Maximum Price Regulation No. 148 is 
amended in the following respects 


1. Section 1364.22 (f) is amended to read as 
follows 


(f) Maximum prices of wholesale pork cuts 
listed in Appendix A. (1) Except as provided in 
paragraph (h) of this section, if the maximum 
price for any wholesale pork cut delivered to the 
buyer cannot be determined under the provisions 
of the foregoing paragraphs of this section, such 
maximum price shall be that of the nearest simi 
lar wholesale pork cut derived from the same 
primal cut or combination of primal cuts, making 
adjustment for the differences in the costs of 
producing such cuts. Each seller shall file with 
the Office of Price Administration at Washing- 
ton, D. C., within 10 days of computation, each 
maximum price computed under the provisions of 
this paragraph (f) together with a sworn state- 
ment of the method of such computation and the 
comparative costs included therein, including costs 
of labor, materials, and overhead, and shinkage 
or gain in weight. Any maximum price so com- 
puted shall be subject to revision by the Price 
Administrator. No person shall sell any whole- 
sale pork cut not listed in Schedule I of Appen- 
dix A (§ 1364.35), except canned meats subject 
to the provisions of paragraph (h) of this section, 
without first filing with the Office of Price Ad- 
ministration at Washington, D. C., a maximum 
price for such cut as required by the provisions 
of this paragraph (f) 


(2) The last date for computing and filing 
maximum prices under this paragraph (f) for all 
wholesale pork cuts, other than those sold ex- 
clusively to war procurement agencies, shall be 


May 31, 1943. On or before June 30, 1943, the 





Office of Price Administration shall teview all 
maximum prices filed on or before May 3] 1943, 
and the Price Administrator shall in writing con, 
firm or modify the maximum prices filed by a 
seller under this paragraph (f). On and aft 
June 1, 1943, no person shall sell in civilian 
trade any wholesale pork cut not listed jp Secti 2 
1364.35, other than a cut for which such scone 
has, prior to that date, duly filed a maximum 
price as required by this paragraph (f); nor shall 
any person who has so filed a maximum uote 
for any wholesale pork cut sell such cut "a 
price higher than the price authorized by the 
written confirmation or modification of the Price 
Administrator. ” 


2. Section 1364.32 (a) (7) is amende . 
follows: I to read as 

(7) *‘Local delivery’’ means: (i) delivery other 
wise than by rail, commencing at the seller 
place of business, or, in the case of car Toutes. a 
the car route unloading point, and continuing 
the buyer's store door, or other point of deliver: , 
without interchange of vehicles: or y, 

(ii) Delivery by rail and/or truck, commencing 
at the seller’s place of business, and continuing 
to the buyer’s store door or other point of delivery’ 


3. Section 1364.32 (a) (14) is added to reag as 
follows 
(14) “Lowest carload freight rate’’ means the 
lowest carload rail tariff applicable Senerally to 
the class of meat designated (fresh meat or pack- 
ing house products): Provided, (i) That the gen- 
eral freight rate revisions occurring on or about 
May 15, 1943, shall apply only to sales made on 
and after June 1, 1943 and not to deliveries yp. 
der contracts entered into prior to June 1, 1943: 
and (ii) That any other change in an applicable 
tariff shall apply only to sales and deliveries 
made after the effective date of such change. 
4. Section 1364.35, Schedule I (d), Items 1, 16 
and 20 are amended to read as follows: 
Fresh or 
frozen Cured Smoked 
Sausage Material 
1. Regular trimmings... .$19.00 $19.00 
16. Neck bones .... 5.25 5.25 
20. Blade butts (blade 
eer 21.00 21.00 25.00 
5. Section 1364.35, Schedule I (f), Item 11 is 
added to read as follows: 
(11) Cvinaya tushonka 


~ 5.25 §$ 8.3 


11% oz. cans per cwt..... ~~ 
15% oz. cans per cwt.. cocccevens seeee 45.00 
28 oz. cans per cwt...... os ccccccccs GaaD 
eee 43.75 


This amendment shall become effective May 31, 
1943. 













You can’t choke a double anvil 


6 Sizes—Capacities from 
2 to 30 Tons per Hour 


The Diamond Hog has the points that make it a real 
thorobred. The patented double anvil, plus angle 
setting of adjustable disc knives, gives a fast shearing 
cut that assures big capacity, makes the Diamond Hog 
choke-proof, and reduces material 30% to 40% finer. 
Roller bearings and other features make Diamond 
Hogs easier running, often cutting power costs up to 
50%. Hundreds in use by packing plants, renderers, 
sewage and garbage plants. Ask for Bulletin 85. 


DIAMOND IRON WORKS, INC. 


EST. 
AND THE MAHR MANUFACTURING CO. DIVISION 
1804 NORTH SECOND ST., MINNEAPOLIS, MINNESOTA, U. S. A. 
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and 
FOR FAST, CLEAN SINGEING 


on the production line, many packing plants are using MAHR 
Safety Vacuum Torches. The vacuum principle elimineies 
the fire hazards of the pressure torch. These torches can be 
quickly installed for easy manipulation. Names of packing 
plants who use them on request. 


MAHR 5</2; 
VACUUM TORCHES 


Left: No. 101 SAFETY VACUUM TORCH 


This is a heavy duty all-purpose torch fer 
intense, direct heat. Note jumbo, sireight 
and elbow nozzles. Oil consumption from 
3 to 20 gations per hour. Burns light fuel 
oil, distillate or kerosene. 


Write for 
TORCH 
Bulletin 
No. 195 


ABOVE: JIFFY HAND TORCH 


Produces steady, intense flame 
5 feet. Lights instontly—ne P* 
heating. Operates from com 
pressed air line at 30 Ibs. or mere, 
creating a vacuum suction i 
of pressure. This means Twe 
both from accidents and fire. 
sizes— % and 1 gallon. 
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am AMERICAN INSTITUTION WORKING WITH AND FOR AMERICA 
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No sentinel of the skies could more conscientiously perform his patriotic duties than does every 
veteran in Rhinelander’s army of papermakers. The unparalleled importance of food protection 
papers in expediting America’s war effort demands an alertness in production that extends pro- 
gressively from pulpwood to finished product. The momentous task of food conservation is a 
major Government aim to which fortunately we can bring a wealth of experience augmented by 
highly skilled personnel and completely modern productive capacity. Constantly we strive to im- 


prove on past performance, and shall continue 











so for the duration and beyond into the post- 


war days when peace again abides with us. 


ro <a GG” I eae 


PRESIDENT 
RHINELANDER PAPER COMPANY 


UE 
Vy 


DE TO THE CHEAPEST THAT'S GOOD 








Genuine Greaseproof Cereal Wrapping Papers Bakery Product Wraps Wox Laminated Glassine 
Coffee Bag Papers Laminated Greaseproof Papers Cracker Box Liners Opaque Label & Bag Glassine 
Confectionery Papers Lard and Shortening Liners Greaseproof Innerwraps Packing Industry Wrappings 










RHINELANDER PAPER COMPANY +> MILLS AT RHINELANDER, WISCONSIN, U.S.A. 
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Nutrition Research 
(Continued from page 19.) 


cereals. The modern dream of good 
practical nutrition is that there shall be 
supplied in every day’s diet to every 
man, some of each one of these founda- 
tion foodstuffs. After this supply has 
been obtained, then good nutrition 
says eat anything else you particularly 
MD ss 


Meats and meat products are listed 
first among the foundation foods be- 
cause of a predominance of the factors 
which go to make up applied good nutri- 
tion. These nutritive qualities in meats 
and meat by-products may be briefed as 
follows: 


1) Meats are primary food materials 
for the satisfaction of hunger and for 
satiety value. Meat is the basis of meal 
planning and the basis of after-satisfac- 
tion with the meal. 

2) The protein content of meat is of 
high biological value and as such the 
proteins of meat not only meet all of the 
requirements of this nutrient of first 
importance, but also serve to supple- 
ment and thus economically utilize the 
less complete proteins which are derived 
from the cereal grains, fruits and veg- 
etables. 

8) Meats are in general the most im- 
portant food sources of the many impor- 
tant vitamins of the B-complex, includ- 
ing such better known factors as 
thiamin, niacin, ribdflavin and panto- 
thenic acid, as well as vitamins which 
are at present less well established as to 
human requirements and metabolic 
function. 


4) Meats and meat products are pri- 
mary suppliers of phosphorus, iron, cop- 
per and a host of the trace elements 
whose entire function in nutrition has 
yet to be determined. 

5) The appetite appeal and flavor 
value of meat meets most adequately the 
second cardinal principle of nutrition, 
which deals with food acceptability and 
desirability. 

Milk and milk products are excellent 
sources of proteins, minerals, vitamins 
and fats. Fruits and vegetables are pri- 
marily valuable foundation foods be- 
cause of their rich contribution of vita- 
mins and minerals. Enriched, restored 
or whole grain breads, flours or cereals 
are primarily economic sources of food 
energy but, likewise, supply important 
amounts of the other nutrients. 

The meat packing industry had, in 
general, established a well functioning 
disassembly line long before the auto- 
mobile companies so successfully re- 
versed the process. In this war, even 
further stress has been placed on 
efficiency in the meat packing industry 
in order that it might meet the double 
problem of supplying a fair share of 
meat to the armed forces and to our 
allies and of providing a fair measure 
of good nutrition for all of our war 
workers. 

The United States, Russia, China and 
France normally are quite self-sufficient 
insofar as importation of meats is con- 
cerned. There is some doubt that Rus- 
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sia had enough meat to meet her huge 
army’s requirements, even before she 
lost the Ukraine. China has never been 
on a plane of high nutrition. Certainly, 
the demands of war have increased the 
needs of this nation for meat, far above 
normal. The situation in Great Britain 
is quite the opposite, in that about one- 
half of her meat supplies were ordi- 
narily imported. The British Isles drew 
beef from Argentine, Brazil, Uruguay 
and Australia; ham and bacon from 
Denmark and Canada; and lamb from 
Australia and New Zealand. Submarine 
warfare has greatly reduced the sup- 
plies of these meats which Great Brit- 
ain normally received from South 
America and the Dominions. The con- 
tributions of Denmark, Holland, and 
Poland were, of course, completely 
stopped. The livestock feeding situation 
in England has also served to decrease 
home production. So Great Britain has 
increased her meat imports from Can- 
ada and South America and has drawn 
heavily from the United States’ supplies 
under the lend-lease program. South 
American countries continue to export 
their available production insofar as 
shipping is available. 

Australia is providing meat for the 
British forces in the Egyptian cam- 
paign as well as for its own and the 
United States forces in Australia and 
in the Southwest Pacific. New Zealand 
has maintained almost normal shipment 
of dressed sheep and lambs to England 
but this requires space which may not 
continue to be available. 

Canada has quadrupled her peace- 
time rate of pork exports to the British 
Isles through a cooperative program 
between the farmer, the meat industry 
and the consumer. Pork production in 
Canada has more than doubled since 
1939, while Canadians have at the same 
time reduced their own use of pork. 





Need of Hides and Skins 
For Leather Goods Shown 


The Tanners’ Council of America, 
New York, has published a new booklet 
entitled “Leather Goes to War,” to ac- 
quaint manufacturers with the variety 
of leather products being produced for 
numerous purposes for our fighting 
forces and civilian workers, and to 
familiarize the public with the extraor- 
dinary scope of military requirements 
for leather. Although the largest herds 
of livestock in the world give the United 
States basic self-sufficiency in leather, 
it is stated, it is hoped that public 
knowledge of the critical importance of 
hides and skins will promote conserva- 
tion of these vital raw materials. 


The graphically illustrated booklet de- 
scribes the military importance of 
leather, which is one of the most im- 
portant basic materials in war, and 
shows typical wartime uses of this 
product. Service shoes, boots, flying 
suits, straps, belts, cases, slings, tank 
drivers’ helmets, recoil mechanisms of 
big guns, upholstery of ships and planes 
are but a few of the many leather prod- 
ucts used by our armed forces. 
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Since Germany is practically unable 
to extend her meat supplies by importa. 
tion from other than conquered eoyp. 
tries, the situation there is far worse 
than that of any of the United Nations, 
In practically every country under Ger. 
man domination, local production of 
feed has been reduced because of the 
necessity of using land and resourges 
for carbohydrate human foods, such as 
potatoes, sugar beets, and cereals. Meat 
production in Denmark, Holland ang 
Belgium has been tremendously jm. 
paired from a lack of imported feeds 
and cereal grains. 

Since the first shiplodd of lend-lease 
food arrived in Great Britain on May 
31, 1941, nearly two billion lbs. of pork 
and a billion lbs. of lard have beep 
purchased by the Agricultural Market. 
ing Administration. The Bureau of 
Agricultural Economics has stated that 
military and lend-lease uses will be al- 
lotted 20 to 25 per cent of the prospec. 
tive 1943 food production in the United 
States. A consideration of lend-lease 
food shipments indicates that the 
United States is now supplying about 
one-fourth of Great Britain’s total re- 
quirements for meat, eggs, butter, and 
cheese, in addition to very substantial 
shipments to Russia. 


New Meat Developments 


American meat packers have been 
particularly faced with the problems of 
perishable food transportation. The 
meat industry has been cooperating 
throughout the war with the U. 8. De 
partment of Agriculture and the Brit- 
ish Ministry of Food in economizing on 
space through newer methods of pack- 
ing and shipping. One of the most 
recent and most effective of the new 
developments is that concerning the 
dehydration and compression of meat. 

During World War I, pork was sent 
to Great Britain mainly as cured Wilt- 
shire sides in the holds of refrigerated 
ships. It was realized early in the pres- 
ent war that there would not be suf- 
ficient refrigerator ships available to 
carry all the pork needed by our allies. 
This was because other perishable foods 
also required low-temperature shipping 
space, and enough special boats of this 
type could not be built within the lin- 
itations of time and materials. It was, 
therefore, necessary to create a meals 
of supply that would put more meat 
into the ships we have. 

By midsummer of 1942, one of the 
large meat packer’s operating and re 
search departments had developed and 
tested a method of preparing meat for 
overseas shipment which was radically 
new in the field—dehydration. Devel 
oped successfully first on beef, the 
process made it possible to fill the 
United States government's first order 
for dehydrated meat. Even larger or 
ders for dehydrated pork, for shipment 
to allies abroad, have followed. 

Dehydrated pork is a wholesome, light 
nut-brown colored granular produtt 
which contains a maximum of 10 pt 
cent moisture. When properly packed 
and vacuum sealed, it has good keeping 
qualities. It does not need refrigeration 
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* Meyercord Patriotic Decals— 
brilliant, stimulating, full-color—have a place in 
ave been the war effort. And you havea place for Meyercord 
oblems 0: ecals . . . on your trucks! Contribute the free 
blems of Decal your trucks! Contribute the f 
on. The space on your motor fleet to national morale. 
a Here’s the chance to show your colors. Win ap- 
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Val MEYERCORD CO., 5323 W. Lake St., Chicago, Il! 


! ROCK CORK MEYERCORD DECALS 
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from time of packaging until used. In 
this process, lard is produced as a sep- 
arate product. This is derived from the 
fat which is a part of the meat in the 
Wiltshire side. The net result of this 
process is, therefore, two products: de- 
hydrated pork and lard, requiring less 
than .one-third of the shipping space 
needed for the same amount of pork in 
Wiltshire sides. 

Dehydrated meat is compressed in 
packing without destroying the charac- 
teristic resiliency of meat tissue. The 
meat industry has thus been able, in 
consultation with the United States De- 
partment of Agriculture, to cut the 
requirements of shipping space for pork 
and lard by almost 69 per cent. 

Dehydrated meat is appetizing. Its 
flavorful dishes are not readily distin- 
guished from those prepared with fresh 
ground meat. Nutritional protection of 
the product is afforded by measures 
which effect reabsorption of the mineral 
elements from the meat juices in the 
processing and minimum loss of vitamin 
potency through accurate control of low 
temperature operations. In addition, 
the high protein value is no more 
affected than by normal cooking. 

To meet special Army and Navy spe- 
cifications for lard and shortening, new 
types of these foods have been devel- 
oped. The meat packing industry is now 
making “war style” lards which not only 
maintain satisfactory consistency at 
high temperatures but which also pos- 
sess greater resistance to rancidity than 


the usual commercial product. The 
Navy has been furnished large quanti- 
ties of a special shortening which has 
stability over a long period. Special 
shortenings have been developed for the 
Army, such as those used in parachute 
rations. 

The meat packing industry is a large 
producer of margarine. This portion of 
the business has been extended to 180 
per cent of normal production in order 
to meet increased requirements for high 
quality table spreads. Shortages of im- 
ported fats and oils and increased do- 
mestic production of soybean cil have 
necessitated new formulas for blended 
and hydrogenated shortenings. 


Vital Role of Research 


In all of these new developments the 
research chemists of the meat packing 
industry have played a leading role. 
Shortages of various supply items have 
compelled the development of new proc- 
esses and new products that could be 
packaged in available supplies not prev- 
iously used in this industry. Many of 
these research efforts had to be carried 
out with extreme rapidity. One out- 
standing example was the order pro- 
hibiting the use of tin for dog food con- 
tainers. This necessitated a complete 
change in dog food manufacture for the 
meat packing industry which had previ- 
ously produced several million lbs. of 
this product per year. The dog food 
formulas which were used in the canned 
product were dehydrated to produce a 


product which would keep in a card. 
board container. 

The meat industry was faced, with 
our entry into the war, with a tremeng. 
ous problem of expansion of cannin 
facilities. It has been estimated that the 
industry increased its canning capaeity 
at least four-fold to meet government 
and Army requirements for canned 
meats. This expansion was accomplished 
mainly through operational revisions 
with the use of a minimum of ney 
equipment. 

The meat packing industry has been 
particularly prominent in the new field 
of dried egg production. The dried egg 
industry, which was formerly of smalj 
size, has expanded its capacity to some 
300 million lbs. per year. The major 
share of this new production is handled 
by the meat packing industry. 

The record level of United States 
meat production in the current crop 
year, estimated at 24 billion Ibs, of 
dressed weight, is a tribute to the far. 
sightedness of the Department of Agri. 
culture and to the intensive efforts of 
American producers, who have done 4 
magnificent job in the face of a growing 
shortage of labor and equipment. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Viec- 
tory for Freedom. 





STOCKINETTE BAGS‘ 


EXTEND THE MEAT SUPPLY 


PROTECT BEST 


BEEF - VEAL - PORK 


Use More 
Pimiento Pistachio 


RED OR GREEN PEPPERS 


Same food and vitamin value as meat. Green peppers 
especially an excellent substitute for pistachio nuts. 


GIVE YOUR MEAT LOAVES, ETC. 


finer flavor, greater sales appeal, increased yields. 
° Also: Paprika, Sage and Soya Flour 
WRITE 


H. SCHOENFELD & SONS, INC. 


“Paprika Exchange of America” 


140 FRANKLIN STREET * NEW YORK, N. Y. 


“BOSS” Super-Feed Meat Grinders 


No. 523 furnished with standard motor and close-coupled drive. 


p. s. aso use VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 


BATIOND 


not 














Built strong and rugged, these machines meet the heaviest demands. Equipped 
with “BOSS” Super-Feed Cylinder and Feed Screw, their capacity is unlimited; 
they grind the meat as fast as two men can feed it into the hopper. 


Use the “BOSS” for Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Chicago Branch: Mail Address: 
Manufacturers P. O. Box D, 

824 W. Exchange Ave., Elmwood Place Station, 

Union Stock Yards Cincinnati, 

















ee 





Page 32 The National Provisioner—June 5, 1 









capacity 
yernment 
Canned 
mplished 
revisions 

of new 


has been 
new field 
dried egg 
of small 
y to some 
he major 
s handled 


d States 
rent crop 
n Ibs. of 
> the far- 
t of Agri- 
efforts of 
ve done a 
a growing 
ent. 


—BUY 


sonds and 
nsure Vic- 


PPLY 


RS 


ONED! 





quipped 


limited; 











Ps 


Recent War Agency Orders 
Affecting the Meat Industry 











MONG recent orders and state- 
ments by the War Production 
Board, Office of Price Administration, 
Office of Defense Transportation and 
other war agencies, which are of inter- 
est to the meat packing and sausage 
manufacturing industries, are the fol- 
lowing: 

TIRE INSPECTION.—The Office of 
Defense Transportation has amended 
its tire inspection requirements for 
commercial motor vehicles to allow a 
maximum period of 5,000 miles, or six 
months, whichever occurs first, between 
inspections. Previously, commercial ve- 
hicles had to have tire inspections made 
every 5,000 miles or every 60 days, 
whichever occurred first. 

TRUCKS.—A total of 1,919 vehicles 
was released under the truck rationing 
program during the week ended May 
299 WPB Automotive Division has an- 
nounced. Civilian users and holders of 
government exemption permits received 
369 light, 1,209 medium, and 176 heavy 
trucks; 145 trailers, and 20 attachment 
third axles. Since the rationing pro- 
gram became effective in March, 1942, 
135,118 vehicles of all types have been 
released. This total included 31,897 


light, 74,672 medium, and 16,539 heavy 
trucks; 10,598 trailers, and 1,412 at- 
tachment third axles. 


EXPORT PACKAGING.—The U. S&S. 
Department of Agriculture, Food Dis- 
tribution Administration, in a recent 
release gives export packaging specifi- 
cations which supersede those contained 
in FSC-1742-B. All vendors are to use 
these types of boxes as rapidly as exist- 
ing stocks on hand or under contract 
are exhausted. Under the specification 
for packaging of heavy meats, it is 
stated that Types B-3 and B-4 for meats 
other than canned should be sized for 
contents to minimize voids. After wires 
are drawn tight for closing, box cover 
should be level. If necessary to close 
under box presses, box should be held 
in a rigid form under the press. Type 
B-4 is to be strapped with one length- 
wise strap in the center, top and bottom, 
and two ends No. 13 gauge griplock or 
equal, or %-in. x .023-in. flat straps. 
Boxes shall be printed with the name 
and address of the manufacturer and a 
guarantee of compliance with the speci- 
fication. 


OPA PERSONNEL.—Harold __B. 
Rowe, director of the food rationing di- 
vision of OPA, has announced the ap- 
pointment of Jean F. Carroll as as- 
sistant director of the division. Mr. 
Carroll has spent his business life in 
the food industry. He comes to OPA 
from the Kroger Grocery & Baking Co. 


where, as branch manager in charge 
of operations of some 350 stores in the 
St. Louis area, his work covered fields 
of buying, selling, warehousing, trans- 
portation and other activities. 

Appointment of Donald Wallace and 
A. C. Hoffman as acting deputy ad- 
ministrators in charge of the OPA price 
department, temporarily succeeding 
Deputy Administrator J. K. Galbraith, 
resigned, has been announced by Price 
Administrator Prentiss M. Brown. Mr. 
Hoffman, director of the food price 
division from last August to mid-May, 
will be acting deputy administrator in 
charge of food price control. Mr. Wal- 
lace, director of the industrial manu- 
facturing price division and senior di- 
vision head in the price department, 
will be acting deputy administrator in 
charge of the remaining price activities. 

SHIPPING CONTAINERS.—Manu- 
facturers of wire-bound boxes and 
crates have been authorized by OPA to 
make sales on an open billing basis, 
adjusting prices later to new ceilings 
to be established in a specific price 
regulation. 


MPR 398 CORRECTED 


By a corrective order, issued May 31, 
OPA has corrected the variety meats 
ceiling regulation as follows: “In the 
table of Section 13 (a) (1) the price 
per cwt. of Pork, Tongues, Type A, 
is corrected to read $15.00 instead of 
$18.00.” 








Specially Designed for Efficient Service in 
the Food Industries... . 


GUARANTEED 


TO MEET THE CONDITIONS 
FOR WHICH THEY ARE SOLD 


material and size best suited 


to your needs. 


Write for details; no obliga- 


tion. 


They’re available in a type, 
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The FREDERICK IRON & STEEL CO. 


Frederick, Maryland 








* Under “applicable specifications” been changed to read “Domestic Hams” 
Army Revises Its Smoked (A-1), the paragraph regarding U. S. Paragraphs E-2a and E-2b, pertaining 
" " Army Specification No. 100-2, relating to Square Cut (shankless) hams ang 
Ham Specifications ; , “ 
P to marking shipments, has been deleted Back-packed hams have been added, The 
and Quartermaster Corps Tentative latter paragraphs read as follows: 
. . . >, >} ; J J ¢ p 
New specifications covering smoked Specifications No. 94A and O. Q. M. G. E-2a. Shall be Type I1I—Square cut (shanklew) 
hams: have been issued by the Army No. 106 substituted. ee ws tee ae ee ee oe 
7 —_ 2 sha »e properly ‘‘spray’’ pumped with pick 
Quartermaster Corps. Entitled C. Q. D. Types, classes and grade: (B-2) _ not less than 97 Gogrese calometer strength poe 
‘f 1 94a ‘ ~ . ’ ing , trate itrite | * 
No. 7D, dated April 26, 1943, the new Class 1 “Domestic Ham” has been sub- with Meat Inspection Division requiremess am 
specifications supersede C.Q. D. No. 7C, stituted for “War Ham.” (C-1b.) Type £904 commercial practice. The increase in weight 
9 . 4 of the hams due to pumping shall not exceed § 
dated December 2, 1942. II—Skinned Hams: The last sentence in per cent. Hams shall be cured in cover pickle of 
° ° is . . on are « a “ . . « » 79 degrees—S82 degrees salometer st 
Principal changes in the new specifi- this paragraph, reading Frozen hams taining sugar and nitrate and/or nitrite} 4 
. a aw . ane » - - . ite in ae. 
cations cover the following points: Ap- may be used provided they have not cordance, with ‘Meat Inepection Divison rou 
plicable specifications, types, class and been frozen more than 180 days, are in 2 cured not lees than 2% days ner man ~— 
grade, general requirements, detail re- 800d condition, and show no signs of 3% days per pound, and shall be overhauled sot 


, P . Pare ” x less than three times during the curing proc 
quirements, methods of inspection and deterioration,” has been deleted. Hams shall be of sound cure, and shall be pula 


= ae * . * P P P ’ from curin vats after curing 4 

test, and packaging, labeling, packing Under “detail requirements” (E-1, jeached. In the event. that ~ ona 
and marking for shipment. Class I), the words “War Ham” have not available, cured hams may be drained on 
racks in a properly refrigerated space for not 
exceed 12 days, provided the hams will be smoked 
at the end of that period and are not back-packe 
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E-2b. Back-packed Hams. Cured hams may be 
back-packed for a period of 90 days provided they 
have not been frozen in the green state. The 
hams shall not be held out of cure more than sir 
days during which time they shall not be expose 
to temperatures higher than 38 degrees F. Fo 
back-packing they shall be packed in tierces ang 
the tierces filled with plain brine of 28 degress— 
30 degrees salometer strength. Filled tierces shalj 
be placed in freezer temperature as quickly as 
possible, and in no instance shall they be held 
longer than 24 hours or at a temperature higher 
than 38 degrees F. before placing them in soa 
freezing temperature. Tierces shall be kept fully 
primed at all times and shall be held continuously 
at 12 degrees F. or below until removed for smok 
ing Back-packed hams shall be properly de 
frosted before smoking Hams shall not be 
soaked before smoking 


The entire section on methods of in- 
spection and test has been changed 
in the new specification. Under “pack- 
aging, labeling, packing and marking 
for shipment,” the following changes 
have been made: 

G-la (1) The word ‘‘good,’’ pertaining to com 
mercial practice, has been substituted for the 
word ‘‘best.’’ G-la (2) The word ‘‘waxed” is 
substituted for the word ‘‘paraffin'’’ in the second 
line of this paragraph 

G-la (3) The word ‘‘inside’’ is substitute 
for ‘‘outside’’ and the figure t for the figure 


**100"’ in the fourth line of this paragraph: lh 
» fifth line, the word ‘‘kiln’’ is deleted before 


° 
the words “dry, granulated salt.’’ This deletio 
a Ul ral hy oiner fe e ence is made throughout the specification wherever 
“dry, granulated salt’’ is mentioned: In th 
last line of this paragraph ‘‘Quartermaster Corp 


e Tentative Specification OQMG No. 106” is sb 
or USINCSS a de tf, 4 Wat stituted for Specification ‘“‘OQMG No. 124’ 
This deletion is also made wherever Specificatia 
No. 12-A is mentioned in the remainder of the 
specification. 
4 G-1b (1) The adjective ‘‘cement-coated” is i 
PACKING your products to win customer serted before the nso ‘‘nails’’ in the sixth line 


preference is important these days...even if of this paragraph. ‘The last sestesce & E® 


paragraph beginning ‘‘Flat straps shall be securely 


you now can sell more meat than you have. BEMIS PRODUCTS nailed. . . ."" is entirely deleted. 


Holding a — for quality today will Used in Packing Industry 
pay off after the war. 
_ Scores of packers have found that protect- Lard press cloths, MORE WAR JOBS FOR WOMEN 
ing products in Bemis Stockinette helps make parchment-lined bags, ; pe 
a quality impression that wins customer loy- ready-to-serve meat ee ae O ts 
alty. Stockinette also pleases customers by re- bags, roll duck, cheese- axmed curviews, the tele af GE 
ducing waste due to trimming meats damaged cloth, beef or neck the wartime economy will continue & 
in handling. wipes, beef bleaching | grow during 1943 as the war production 
Stockinette is used extensively to protect cloths, stockinette, program shifts into higher gear, Paul 
quarters, round, calves, lambs, chucks, loins, scale covers, inside | V. McNutt, chairman of me a al 
hams, bacons, frankfurters and wieners. Your truck covers, delivery ~_ — en, se we: ye De. 
request to our nearest office will bring you enach: couemn. According to Mr. MeNutt, by 


i i : : cember, 1943, as high as one-third of 
ptegetok same and samples of Bemis Stockin- ae Genie pepsietion of vo 
e y: 


17.4 million women—will be required 
for the civilian labor force and th 
B E M I % B R Oo. B A G Cc re] armed forces, a net addition to the labor 
> | force of close to 2 million women during 
1943. He added that this figure must 
be regarded as the absolute minimut 
of requirements for additional womel 
since it does not take into account 
additional entrants needed to rep 
| women who go off the job. 
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TRADE MARK 


THE QUALITY TRADE MARK 


8c 


forGrinder PlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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New Trade Literature 


Cold Plates (NL 1,003).—The ad- 
vantages and outstanding features of 
vacuum cold plate evaporators for food 
storage rooms are pointed out in a cata- | 
log section which deals with the proper 
refrigeration of foodstuffs. The cold | 
plate evaporators, it is pointed out, can 
be installed in any cool room without | 
addition of new equipment. Typical in- | 
stallations are shown.—Dole Refriger- 
ating Co. 


Maintenance (NL 1,023).—This 
folder deals with factory maintenance in 
cleaning concrete, tile, brick, stucco, | 
etc. The folder tells how the product, | 
Kleencrete, which is sprinkled on wet | 
surfaces, brushed in and then mopped 
off, preserves surfaces by sealing the | 
pores and by hardening. It is also | 
stated that the product protects against | 
dusting, pitting and rutting.—Evercrete 
Corp. 


Insulation (NL 1,012).—Serving as a | 
guide to proper insulation, this 15-page 
booklet gives important data on indus- 
trial insulation products which include 
insulating wool, supertemp blocks, min- 
eral wool felt and plastic. Information 
pertaining to the recommended uses of 
the product for ovens, furnaces, ducts, 
breechings and other equipment is thor- 
oughly discussed. The booklet contains 
many photographs and drawings, in- 
sulation prices and reference tables.— 
Eagle Picher Sales Co. 


Hoists and Cranes (NL 1,010).—To | 


help prevent hoist and crane break- | 
downs that hamper production, this new | 
maintenance folder is designed to serve | 


as a permanent file for hoist parts, lists, | 
diagrams, instruction sheets, etc. The | 
folder covers various phases of mainte- | 
nance necessary for trouble-free per- | 


formance. Motor care, wire rope con- | 
servation and general precautions and 


maintenance tips are but a few of the | 


topics covered in this interesting folder. | 
—Robbins & Meyers, Inc. 


Instruments (NL 1,013).—This con- | 
densed catalog lists and describes tem- 


perature control instruments which give | 


exact temperature measurement. Heat- 
ing and cooling temperature time cycle 
controllers, gas or vapor pressure ther- 
mometers and recording thermometers 
are a few of the many instruments dis- 
cussed in illustrated catalog.—Wheelco 
Instrument Co. 





To obtain information on new trade | 


literature mentioned in THE NATIONAL | 


PROVISIONER, write: 
(6-5-43) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


HOW PURE 
IS "PURE’? 


How pure is “pure” salt? 99.75%? 
99.46%? Or, do you need Diamond 
Crystal—99.96 % pure—whose average 
variation is no more than 0.01%, plus 
or minus? 


First let us ask—have you installed 
water-softening equipment? If you have, 
beware of impure salt. For salt impuri- 
ties — calcium sulphate, calcium chlo- 
ride, and magnesium chloride — are the 
same ones that make water hard. 


If you calculate the hardness imparted 
to 40° brine by salt, you will see that 
99.75% pure salt adds 267 parts per 
million of calcium and magnesium hard- 
ness. A 99.46 % pure salt adds 572 parts 
per million of hardness. A 99.03% pure 
salt adds exactly 1030 parts per mil- 
lion. If your water softener takes out 
100-150 parts per million, your salt may 
add several times the calcium and mag- 
nesium being removed! Pure Diamond 
Crystal Salt (99.96% pure) will add 
only 41 parts per million of calcium and 
magnesium hardness to 40° brine. 


Don’t forget that calcium and mag- 
nesium introduced into your food prod- 
ucts must be added to what is in your 
water supply. For, in processing food 
products that contain pectin or protein, 
calcium and magnesium alter their 
physical properties, developing tough- 
ness. And, as you know, the public judges 
food products by their tenderness. 


NEED HELP? HERE IT 18! 


If you have a salt problem, write our 
Director of Technical Service, Diamond 
Crystal, Dept. I-6, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
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Book Reviews 











VITAMIN VALUES OF FOODS.— 
Published by Chemical Publishing Co., 
Inc., Brooklyn, N. Y. 244 pages. Price, 
$2.75. Compiled by Lela E. Booher, Di- 
rector of the Institute of Nutrition, Mil- 
waukee Children’s Hospital, Milwaukee, 
Wis., Eva R. Hortzler, of the Bio-Chemi- 
cal Research Laboratories, Parke, Davis 
and Co., Detroit, Mich., and Elizabeth 
M. Hewston, associate chemist, Bureau 
of Home Economics. 

This book is a compilation of periodi- 
cals dealing with the vitamin content of 
food. Some unpublished data which 
came to the authors through the cour- 
tesy of various investigators and 
through analyses made in the nutrition 
laboratories of the Bureau of Home 
Economics are also included. 


The book summarizes available data 
on vitamin content of foods in relation 
to a variety of plant or breed of ani- 
mals; methods of calculation or feeding 
practice, places of production or source 
of material; methods of cooking, proc- 
essing, storage; variations in degree of 
maturity and methods of analysis. 


THE FREEZING PRESERVATION 
OF FOODS.—763 pages. Price, $8. 
Written by Donald K. Tressler, Ph.D., 
and Clifford F. Evers, B.S. This new 
publication covers in detail all frozen 
pack foods—meat, poultry, fish, sea- 
food, fruits, vegetables, etc., with an 


or write for complete details to 


ROBBINS & MYERS, 


HOIST & CRANE DIVISION. « 
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HOIST 


The all-steel Ra M 
“meat handler” is every 
inch a packer’s hoist. 
Here’s one in dressing- 
floor service in a leading 
eastern packing plant. 
It lifts 1200 lbs. with a 
hoisting speed of 60 ft. 
per minute and is 
equipped with worm 
drive and 25-foot chain, 
5 h.p. motor, enclosed 
magnetic brake, push- 
button control . 
many other special fea- 
tures. 


Let an R « M expert analyze your plant setup and 
show you how this special hoist can save you han- 
dling costs. Phone your nearest R « M office today 


SPRINGFIELD, OHIO 


entire chapter devoted to the prepara- 
tion and freezing of meat. Early chap- 
ters deal with principles of refrigera- 
tion, cold storage, sharp freezers and 
sharp freezing, changes which occur 
during preparation, freezing, cold stor- 
age and thawing of foods and other 
basic information, as well as a chapter 
on locker plant operation. Fifty-seven 
tables and 161 illustrations aid in pres- 
entation of the wide variety of material. 
Of particular interest to the meat 
packer are the sections dealing with 
packaging materials and problems, the 
preparation and freezing of meat, and 
the marketing of frozen foods. 


Workers Should Utilize 
Highest Abilities—Rose 


Workers who are not being permitted 
to use their highest skills in their pres- 
ent work should be so utilized or re- 
leased to some other industry that needs 
them, Brig. Gen. William C. Rose, chief, 
executive services, War Manpower Com- 
mission, told members of the Tanners’ 
Council of America at the recent meet- 
ing of the organization in New York 
City. Jobs, too, he said, should be 
broken down so as to permit dilution of 
skills and the teaching of one person to 
do one job well instead of performing 
several tasks. 

The WMC officer advocated the hiring 
of persons who are not vulnerable to 








Selective Service and urged a study of 
jobs that can be performed by handi. 
capped individuals. He said that the 
partially disabled soldiers who wil} be 
returning to civil life in inereggj 

numbers must be afforded fyl] oppor. 
tunity in industry. “Even now,” he del’ 
clared, “there is a considerable reservoir "5 
of men who for physical reasons have ani 
not been fully utilized in the labor ma.§ ™ 
ket, but who can with a little fon.§ 
thought and planning be utilized to ». 
lease able-bodied men for war servig.§ '™ 









































ns 

an 

tir 

FORESEE BRUSH SHORTAGE § 

Only the most drastic conservation of 7 

critical materials will enable the maip. to 

tenance brush manufacturers to meg lo 

the demands of the military, industry nt 

and essential civilian needs, it was Ci 

pointed out at a recent meeting of thi y, 

maintenance brush manufacturers jp. ¥ 

dustry advisory committee and gover. si 

ment officials. C, 

Maintenance brushes require steel, (| 

copper wire and wood—three of th 

most critical materials. Bristles, hore “i 

and animal hair and fibre for thes th 

brushes are mostly imported, with th 

exception of fibres like palmetto ani 5 

tampico which can be obtained 2 e 

Florida and Mexico. Philip Thayer “ 

chief of the brush and bristle section, T 

Textile, Clothing and Leather Brand D 

of WPB, presided at the meeting. 7 

N ayer & ia Dany 
NEW | S 1C 

195 Wilson Avenue ‘Brooklyn, N.Y. 
Producers - Exporters - Importers 
Ciilenge Cable Address  Melboum 
Buenos Aires “Oe i Tientsin 
London ee Istanbul 


- . and 






“TEM 











“= “Indicating, Recording, Controlling 
PERATURE, PRESSURE H 


TAYLOR INSTR 


ROCHESTER, N.Y. AND TORONTO, CANADA 












See 
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Amends Ceiling 
Prices on Horsemeat 


OPA 








Specific ceiling prices for sale of un- 
inspected horsemeat, used chiefly for 
animal consumption, in an extensive 
midwestern base zone were rolled back 
from 22 to 35 per cent by OPA on May 
7,in Amendment No. 2 to MPR 367. 
Previously announced dollars-and-cents 
maximums for inspected and _ non- 
inspected horsemeat at the slaughterer 
and retail levels established for the en- 
tire country are made applicable only to 
inspected horsemeat in the base zone. 
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Three zones are established, as fol- 
ows: Zone 1.—The states of Washing- 
ton, Oregon, California and Nevada; 
Jone 3.—The states of Maine, New 
Hampshire, Vermont, Massachusetts, 
Connecticut, Rhode Island, New York, 
New Jersey, Pennsylvania, Delaware, 
Maryland, District of Columbia, Vir- 
ginia, West Virginia, N. Carolina, S. 
Carolina, Georgia and Florida; Zone 2 
(base zone).—All other states. 

Specific ceiling prices in the two out- 
side zones are given differentials over 
the base zone for both inspected and 
non-inspected horsemeat ranging from 
$1.25 to $1.50 per ewt. for slaughter- 
ers and independent wholesalers, and 
amounting to a flat $2 for retailers. 
The differentials reflect primarily trans- 
portation costs from the midwestern 
area in which the trade is concentrated. 


ment are as 


Base prices established by the amend- 


follows: 





(i) Independent Wholesalers. 


by OPA to the applicable base prices. 


the sa 


le of 





(1) Carcass, 


(2) Boneless 
(3) Ground 
(4) Ground 
(5) Ground 





Slaughterer & Independent 


side, 


rived therefrom .. 
horsemeat .. 


horsemeat 
horsemeat 
horsemeat 


tainers ... 


——I nspected— 


Zones 1 and Zone 2, 


3, per cwt per ecwt 
Wholesaler 
or any = or cut de- 

stewnes ° 8.75 7.50 

we 12.75 11.25 
(bone-in) 10.75 9.50 
(boneless) er 13.25 11.75 

1-lb. con- 5.50 5.00 


sealed in 
o0en ° per case of 
36 jars 


per case of 
36 jars 


(6) Canned horsemeat products { 6.00 5.50 
(i) 1-lb. can containing not less than 80% per case of per case of 
ground horsemeat ...............- : 48 cans 48 cans 
(ii) 1-lb. can containing not le *ss than [ 3.50 
40% ground horsemeat.......... . 3.75 per case of 
48 cans 
(iii) 7-lb. can containing not less than [ 5.50 5.00 
80% ground horsemeat... o¢en per case of per case of 
6 cans 6 cans 
(iv) 7-lb. can containing not less than /{ 3.50 3.25 
40% ground horsemeat ~ per case of per case of 
6 cans 6 cans 
Retailer 
(1) Careass, side or any portion or cut de- 
rived therefrom . ‘ weesae : 16.00 14.00 
(2) Boneless horsemeat F 20.00 18.00 
(3) Ground horsemeat (bone-in). 17.00 15.00 
(4) Ground horsemeat (boneless). . 21.00 19.00 


Non-Inspected— 


Zones 1 and 
3, per ewt. 


6.75 
10.00 
8.75 


10.50 


12.00 
16.00 
13.00 
17.00 


per cwt 


5.50 
8.50 
7.50 
9.00 


10.00 
14.00 
11.00 
15.00 


Zone 2, 








The zone prices include allowances for 
freezing, wrapping and packing for do- 
mestic shipment. 
is defined as “boneless horsemeat which 
has been ground and to which other in- 
gredients, not in excess of 8 per cent of 
have been added.” 
Sales in excess of 100 lbs. daily to such 
buyers as zoos and kennels are to be 
made at wholesale prices. 

The following additions are permitted 


the total weight, 


“G 


add $1.00 per cwt. 
by him 


round horsemeat” 


portation cost 
lowest common 


and the 


to the (base) price 


(iii) Slaughterer. 
delivers horsemeat 


in transporting 


and the 


horsemeat by an independent wholesaler, 
plus the actual costs incurred 
the horsemeat from the 
point of slaughter to the place of business of the 
independent wholesaler, Provided, That the trans- 
so incurred shall not exceed 
carrier carload 
event to exceed $1.50 per ewt. 
(ii) Independent Wholesaler. 
pendent wholesaler sells and delivers horsemeat, 
expense of such delivery is borne by the 
independent wholesaler, 


he 


may add 2h 


rate, but 


Where an 


(base) price. ... 


may 


the 
in no 


inde- 


* per cwt., 


Where a slaughterer sells and 
expense of such 
livery is borne by the slaughterer he may add 25c 
per hundredweight to the 


de- 








..by Mac the Meat Mar’ | 













SS 
GIVES A DELICIOUS 
NUTLIKE FLAVOR TO 
100 LBS. PRESSED HAM 




























4ounces 
MAPLEINE seasons 
50 GALLONS PICKLE FOR 
CORNED BEEF ... 

















THE best booster for any product is its flavor. 
Meat men have found Mapleine helps them with 
wartime seasoning problems. Accents natural 
flavors, brings out spice flavors. Important, in 
these days! Write for 14 free, profit-making | 
formulas. Plus free try-out bottle of Mapleine. 
~~ Ls Dearborn, Ao 


To Save: 


| AND LINING MACHINE 





LARD 





PACKAGING MACHINES 











TIME 
MONEY and 
LABOR 


PETERS JUNIOR CARTON FORMING 


in the hands of a single unskilled operator sets up 
30-40 lard or shortening cartons per minute! After 
cartons are set up, ‘they drop onto the conveyor 
belt where they are carried to be filled. Easily ad- 


justed to handle several carton sizes. 


PETERS JUNIOR CARTON FOLDING 
AND CLOSING MACHINE 

automatically closes lard or shortening cartons at 
the high rate of 30-40 per minute! No operator 
required! Open, filled cartons enter machine on 
conveyor belt and leave machine completely closed. 
Can be adjusted to handle several sizes. 





Send us « sample of each size carton you ere interested in handling end we 


‘Iai 


will be p d to 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











FLASHES ON SUPPLIERS 


CARRIER CORP.—To formulate and 
carry out a variety of plans and pro- 
grams that will further the contribution 
of the Carrier Corp. to the war effort, 
a war production board has been or- 
ganized by the company, it is announced 
by Cloud Wampler, Carrier president. 
Members will serve for periods ranging 
from six months to the duration. When- 
ever terms expire, new members will 
be designated, to serve for 12 months. 


BEMIS BROS. BAG CO.—Bemis 
Bros. Bag Co., St. Louis, recently an- 
nounced that it made the remarkable 
operated 1,192,912 man-hours in 1942 
without a single lost-time accident. The 
St. Louis Safety Council presented the 
company with a handsome bronze 
plaque. N. S. Smith, superintendent, 
under whose method of supervision the 
plant accomplished the safety record, is 
an accident prevention enthusiast. Six 
safety awards have been won by Bemis 
during recent years in competition with 
other St. Louis industries. 


BROWN INSTRUMENT CO.—Auto- 
matic control of temperature and hu- 
midity has taken on such importance 
in the rapidly expanding food dehydra- 
tion industry that the Brown Instru- 
ment Co., a division of Minneapolis- 
Honeywell Regulator Co., has estab- 
lished a separate food dehydration con- 
trols department, it was recently an- 
nounced by L. Morton Morley, vice 


president and general sales manager. 
The new division, functioning through 
the 58 field offices, is prepared to advise 
food dehydrators and manufacturers 
who are considering the dehydration 
field. 


OWENS-ILLINOIS GLASS CO.— 
Howard A. Trumbull, manager of the 
merchandising division of Owens- 
Illinois Glass Co., announces that R. R. 
Fowler has been assigned to the com- 
pany’s Toledo, Ohio, office and Charles 
E. Deger has been appointed to the 
staff in the Chicago office. Both men 
have been associated with the company 
since January, 1943. 


ALLEGHENY LUDLUM STEEL 
CORP.—F. B. Lounsberry, vice presi- 
dent in charge of manufacturing for all 
plants of the Allegheny Ludlum Steel 
Corp., will henceforth make his head- 
quarters at the company’s general offices 
in Brackenridge, Pa., it was announced 
recently. Prior to assuming his present 





NEW WEA REPRESENTATIVE 


Appointment of M. Clifford Townsend 
as special representative of the War 
Food Administrator in contacts with 
the governors of states and the state 
commissioners and secretaries df agri- 
cultured was announced recently by 
Administrator Chester C. Davis. Mr. 
Townsend leaves the post of Director of 
the Food Production Administration to 
take the new duties. 





responsibilities, Mr. Lounsberry was 
vice president and operating manager 
of the company’s plants at Dunkirk and 
Watervliet, N. Y. His connection with 
the company dates back to 1924. 


CORRECTIONS IN MPR 389 


The following corrections, released by 
OPA, should be made in the sausage 
price regulation (MPR 389) as pub. 
lished in THE NATIONAL PROVISIONER 
recently: 

Section 12, (c) (1) (i): The fourth 
item should read “On peddler truck 
sales to retailers and purveyors of 
meals in quantities of not more than 50 
Ibs. of sausage and not more than 150 
Ibs. of meats in any one day. . . . $2.00.” 


Section 13 (b): The definition for 
“cooked” should read “ ‘cooked’ means a 
sausage which (1) has been heated to an 
internal temperature of 145 degs. F. for 
sufficient time to assume the charac- 
teristics of a cooked product, and (2) is 
ready to serve without further heating.” 

Section 13 (c): In the definitions re- 
lating to bologna and frankfurters, the 
definitions for Grade AA frankfurters 
or bologna should be revised by striking 
out the word “containing,” and by sub- 
stituting therefor the words “which may 
contain.” This same change should be 
made also in the definition of Grade A 
frankfurters or bologna. 





FOR 


BRINE SPRAYING 


Better Spray - Lower Pressure 


COOKING TIME REDUCED 


MARLEY NOZZLES} 


LOW-COST, EFFICIENT a 





33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to unifom 
fineness. Ground prod- 








Far outsell all others. 
ty Merit alone built their 
| great popularity. Write 

NOW 


vet readily yields fat and moisture content. Reduced cook- 
Ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 














The MARLEY CO., Kansas City, Kansas 
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FDO 27.1 and 27.2 


(Continued from page 17.) 


All local slaughterers of livestock are 
now required to make monthly reports 
of their slaughter operations under 
FDO 27.1, issued last week. Similarly, 
monthly reports will be required from 
butchers but only for those months 
when their slaughter exceeds 4,000 Ibs. 
live weight. 

The monthly reports are for the pur- 
pose of determining the quantity of live- 
stock slaughtered by the two types of 
slaughterers and for checking compli- 
ance with Food Distribution Order 27, 
the slaughter permit order. Likewise, 
officials stated the reports will assist in 
ascertaining the approximate monthly 
production of meats so that more accu- 
rate evaluation of meat ration coupons 
can be made, and will facilitate alloca- 
tion of total supplies among the armed 
forces, lend-lease and the civilian popu- 
lation. 

A “local slaughterer” is any person 
who in 1941 slaughtered livestock with 
a total live weight in excess of 300,000 
lbs. and who is not registered as a 
slaughterer in accordance with Restric- 
tion Order 1. A “butcher” is any person 
other than a farm slaughterer who in 
1941 did not slaughter more than 300,- 
000 Ibs. live weight of livestock. 

Report forms have been forwarded to 
local slaughterers, who have filed re- 
ports covering the month of April, and 
who are required to file reports for May 
and each month thereafter. Forms for 


butchers, who will file their first reports 
for the month of June, will be mailed 
out each month. Both types of reports 
must be mailed by the slaughterers to 
regional offices of the Food Distribution 
Administration, not later than five days 
after the end of each month, in the case 
of butchers, and not later than 10 days 
after the end of each month in the case 
of local slaughterers. 

The monthly report for butchers will 
contain the number and total live weight 
of each kind of animal slaughtered dur- 
ing the month. The report for local 
slaughterers covers the number of head, 
live weight and dressed weight of live- 
stock slaughtered and the conversion 
weight of meat delivered to government 
agencies and authorized processors. 


BROKERS FORM ASSOCIATION 


A group composed of the country’s 
leading brokers have formed the Na- 
tional Fats and Oils Brokers Associa- 
tion, with the object of aiding industry 
and the government in the distribution 
of allocated and unallocated edible and 
unedible fats, oils, oil-cake and meal 
throughout the country. 

The association further hopes to 
maintain the present high code of ethics 
of brokerage practices and to promote 
cooperation and goodwill among all 
those associated with the fats and oils 
trade. 

Officers of the association are Marvin 





Wood, president, Chicago; William B. 
Burr, vice president; and C. G. Carter, 
secretary-treasurer, Memphis, Tenn. Di- 
rectors include D. A. Lacy, Dallas, Tex.; 
W. L. Cain, Atlanta, Ga.; Lysle Alder- 
son, New York; Brayton Wilbur, San 
Francisco; A. J. Sumner, Memphis, 
Tenn.; J. G. Lusk, Greenville, Miss.; 
Carl Smith, Chicago; and M. A. Rachlin, 
Chicago. 





LATE FLASHES 











Prices of pork cuts sold to purveyors 
of meals by hotel suppliers are being 
raised from $1 to $2 and sales are 
being limited to 70 per cent of those 
made during the period from Sept. 15 
to Dec. 15, 1942 in Amendment 5 to 
MPR 148. 


* 


It is reported that OPA is considering 
revision of Amendment 4 to MPR 148 
because prices in some cities such as 
Philadelphia have been knocked out of 
line with New York prices by as much 
as 25c. Amendment 4 cut ceiling prices 
on pork in some zone 3 areas. In con- 
sideration of the downward revision of 
freight rates present discussion sug- 
gests that previous prices may be 
restored. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 





Quickly Re-Sealed 



















































Bliss Heavy Duty Box Stitcher 





Readily Opened for Inspection 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 
BLISS WIRE-LOCK SEAL BOX 


They find it easy to seal after 
filling. It is readily opened for | 
inspection and re-sealed without 
damage to the box or contents. 


Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


lis Inspection Feature provides a convenient, 
ping poultry and meat products—pilfer-proof before and after inspection. 
Its three-piece construction, with reinforced corners, makes the strongest, 


safest fibre container available. 


Ask for further details regarding this Bliss Box and the BLISS HEAVY 
DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Chicago, 117 W. Harrison St. 
Boston, 185 Summer St. 




















Bliss Wire-Lock Seal Box 


ractical container for ship- 


Philadelphia, Bourse Bldg. 
Cincinnati, 3441 St. Johns Place 
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Meat Production Is 
Ahead of Last Year 


RODUCTION of meat under fed- 

eral inspection in the first quarter 
of 1943 was five per cent larger than 
during the corresponding quarter of 
1942 and 38 per cent greater than the 
10-year (1932-41) average for the pe- 
riod. As shown in the table below, the 
increase over last year was accounted 
for entirely by pork, the production 
of beef, veal, lamb and mutton being 
smaller than in 1942. 

The number of hogs slaughtered un- 
der federal inspection during January 
through March was only four per cent 
greater than the total a year earlier, 
but average live weights have been ex- 
ceptionally heavy this year and this 
factor, together with larger pork yields 
per 100 lbs. (chiefly at the expense of 
lard) accounts for the greater increase 
in pork production than in hogs slaugh- 
tered. 

Pork and lard yields per hog tend 
to vary inversely, reflecting changes 
in the amount of fat left on the lean 
cuts and variations in the proportion of 
the heavy cuts (fatbacks, etc.) rendered 
for lard. Recently both of these factors 
appear to have contributed to increased 
pork yields at the expense of lard. This 
is indicated by the three per cent smaller 
production of lard as contrasted with 
the 16 per cent increase in the pork pro- 
duction this year over last. 


Meat and lard production under federal inspection, 
January-March 1942-43, and average 1932-41: 


Average 

1943, 1942, 1932-41, 

Commodity Mil. Ib. Mil. Ib. Mil. lb. 
BE  seccccdencees 1,441 1,527 1,123 
WOR sp cctsdvececs 106 137 130 
Lamb and mutton.. 199 204 174 
DOE sesevvescccse 2,135 1,840 1,389 
All meat ......... 3,881 3,708 2,816 

Lard and rendered 

DE TE asivcsce 452 464 338 


CHICAGO PROVISION STOCKS 


Hog slaughter during the month of 
May showed a sizable increase and this 
was reflected in the total amount of lard 
in storage at Chicago on the first of 
June. Total lard on hand on June 1 
amounted to 16,562,255 lbs. a gain of 
2,575,074 lbs. over the total on hand 
at the start of the month of May. P.S. 
lard made since October 1, 1942 showed 
a gain of almost 1,300,000 lbs. compared 
with a month earlier but the bulk of 
the gain was made in other lard. De- 
spite the increase last month the total 
amount of lard on hand just a year ago 
was considerably greater than at pres- 
ent. 


Holdings of D.S. clear bellies on June 
1 of this year amounted to 6,838,754 
lbs. compared with 7,654,401 lbs. a 
month earlier and 7,508,706 lbs. a year 
ago. Contract clear bellies showed a 
reduction of about 320,000 lbs. com- 
pared with a month previous while 
other D.S. bellies in storage were re- 
duced more than 1,000,000 lbs. 
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en 
FDA Meat Purchases Smaller; Take More Lard 

During April, 1943, purchases of meat by the FDA for lend-lease, terri. 
torial emergency programs, Red Cross and domestic food programs showed 
a reduction compared with a month earlier, with the total for April standing 
at $47,945,988, which was $3,983,650 under the March valuation. Sha 
increases in the purchases of canned Army rations and miscellaneous canned 
pork were offset by smaller purchases of numerous other items. 

Purchases of lard showed a sharp increase; the total, at 54,831,455 Ibs 

° —_ - a "y 

compared with 48,756,944 lbs. a month earlier. Oleomargarine was also pur- 
chased in greater volume. 

COMMODITY PURCHASES BY THE DEPARTMENT OF AGRICULTURE, 
APRIL 1943, JAN. 1 TO APRIL 30, 1943, CUMULATIVE SINCE MAR. 15, 
1941: 

’ . Quantity F. O. B. Cost 

Commodity April Cumulative April Cumulative 
lbs. 8 
Army Rations, Canned............. . -17,646,300 95,053,536 $ 3,695,990 $ 19,049,402 
aot Food Products, Canned 
PEE issih ark baseccnbebtceedset suagieed 4,148,456 oesases 1,163,5 
EE Wis chop dabetindetacasetenh 1,812,000 15,212, 152 504,280 ler tut 
ME biden sc doedodametdanakaans 675 13,231,230 163 3,221'733 
Beef Meat Products 
Beef, barreled family.........c0.222 sevcsece 75,000 cose ee 8,682 
Beef briskets, corned......... er 280,000 3 é 78,546 
2 Ce tetascenee ged nere's 527,500 os 72,022 
i er hs vu cn cecew aus oéesebed 591,300 114,023 
Beef, canned corned....... chabwet: anedenacs 4,243,068 1,636,161 
Beef hash, canned corned. ........66. sscccces 1,145,800 228, 
Beef, dehydrated ....... cn eawwe eee Maentad 90,248 93 
a, GE sxceses hMpitdsenngeetas cabese 108,500 7 
I ii ans oon Ve wadan aoe é pastes 224,048 ae 
Beef, frozen boneless....... 460,000 13,800,908 118,213 
i PO cicseevoecsessese beueee 80,000 ‘ 
i Mc crnv6eeeese0aedee” 0006s 495,000 
Beef kidneys, frozen. 696,500 
Beef knuckles, dried........... 10,000 
OCS TVEES, EHGBOR.... 2.2 ccccees 31,000 
BOS GN GOR cic cc cccocsscns 10,000 : 
Wes GUOGEER, TOM. « . cccccccevcsces 577, 5,695,521 112,222 
Lamb carcass, frozen............ 4,021,350 ; 1,045,438 
i Sohcknnddcbvas <éedbeeene) ahdeebed 
DY MU SGN Ghenedncechsccsecccasss: sepesecs * §.-§ “(0 © gaweedees 
Mutton, frozen boneless........... = : F 
Mitten COrcnes, fFOBOM. ....ccccccccces 1,350 7,073,850 193 956,170 
Pork Meat Products 
MRO, GOMES .n0cccccsececs 138,912,288 48,524,443 
Pork & soya links, canned... 127,904,392 38,827,085 
Pork, canned (misc.).... wa 1,310, 498,815,738 
i: eh SL, wis eccncescuenae 8, 2: 2,629,861 
en Se ss caesbecesceees 85,000 41,288 
Pork kidneys, frozen............... 2,914,600 . 252,900 
EEE 4,093,700 21,000 473,419 
ee 9,020,900 171,974,420 2,670,189 47,531,913 
Pork trimmings, frozen............. 210,760 5,631,260 44,878 1,205,741 
PS MOOR. wccccceciceets shaaeeee ——— 8§=  aaeecnsy 82,710 
Pork, smoked ........... ee 57,000 33,441,640 1,939,201 10,128,436 
Pork, cured & frozen (misc.)... ), 653 696,592,030 2,546,559 139,062,027 
Fatbacks, dry salted........... --+. 4,219,650 139,842,761 514,213 17,036,238 
Sf ree eee 152,990 6,448,068 208,460 8,640,290 
GB” ae ee > 8 =—s Sse xcaees 316,535 
ee anc oe a ckd anes Rae ——~—sé«w aww ww 3,222,639 
RE UE db edevicetenceosseas 4,170,812 668,109 1,788,088 
47,945,988 871,384,429 
Fats & Oils 
Army spread ..... 19,249 
eee 221,710 
ME pictrweedds 145,974,515 
Linseed oil, inedible 187,309 
SD GED ciutecrccccesccce 1,158,679 
Oleomargarine .... 19,475,050 
Rendered pork fat..... 1,323,557 
Refined pork fat........ 1068-711 
Shortening ........ ore F 13'976, 886 
Tallow, edible ..... - 2,334,000 3,022,854 




















D.S. rib bellies in storage on June 1 
totaled 19,000 lbs. compared with only 
2,000 lbs. a month ago and 222,000 lbs. 
a year ago. 
















May 31, Apr. 30, May 31, 
1943 1943 1942 

All barreled pork. 8,584 8,516 16,469 
P.S. lard (a).... 2,701,926 1,435,012 20,868,679 
P.S. lard (b).... ° 8,236,700 
Other lard....... li 3,903,478 
Total lard....... 1 33,008,857 
D.S. clear bellies 

(contract) .... 418,500 886,300 
D.S. clear bellies 

errr 6,420,254 6,622,400 
D.S. rib bellies.. 19,000 222,000 
D.S. fat backs... 9,307,289 4,678,600 
Ree BBS 0.0000 3,399,069 6,367,838 
8.P. skinned 

OE cccwececs 13,608,937 17,073,960 15,725,918 
Ge Wee case 18,126,789 13,210,220 17,912,625 
8.P. picnics, 8.P. 

Boston shidrs.. 1,764,173 1,709,079 
Other cut meats. 8,910,280 8,213,008 





Total cut meats. .61,974,291 87,278 62,337, 
(a) Made since Oct. 1, 1942. (b) Made previous 
to Oct. 1, 1942. 


U. S. PURCHASES HEAVIER 


Purchases of pork by the Department 
of Agriculture (chiefly for lend-lease 
deliveries) in the first quarter of 194 
totaled roughly 550 million lbs., dressed 
weight basis, compared with 320 million 
Ibs. in the corresponding period last 
year. Purchases in the first quarter this 
year were equivalent to roughly 25 per 
cent of the pork produced under federal 
inspection during the period, as against 
about 17 per cent in January through 
March, 1942. Lard purchases were 15 
per cent smaller for the first three 
months of this year than last and rep 
resented about 27 per cent of the fed- 
erally inspected production, comp 
with a little over 30 per cent last year. 
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HOGS 


Chicago hog market this: week: Bar- 
rows and gilts and sows were mostly 
strong to 10c higher than the close of 
last week. 


Thurs. Week ago Week 
Chicago, top ......-- $14.40 $14.30 Thurs. ago 
Se 14.30 14.25 Chicago steer, top. ...$17.20 $16.75 
Kan. City, top....... 14.10 14.15 4 day iticskaius 15.95 15.80 
Omaha, top ........ 13.90 14.25 Kan. City, top....... 16.40 16.00 
St. Louis, top........ 14.40 14.25 Omaha, | eee 15.00 15.75 
Corn Belt, top...... 14.00 14.25 St. Louis, top........ 16.00 15.15 
Buffalo, top ........ 15.00 14.75 St. Joseph, top...... 15.75 16.25 
Pittsburgh, top ..... 14.65 14.65 Bologna bull, top.... 14.25 13.90 
: kets Cutter cow, top...... 10.00 10.00 
Receipts—20 markets Canner cow, top..... 8.50 8.25 
4 days eesesctesee 405,000 490,000 Receipts—20 markets 
Slaughter— Ge sesedsavas 166,000 203,000 
TE” secdces 954,622 898,078 Slaughter— 
Cut-out 180- 220- 240- Oe EE” sctaaes 128,115 135,690 
PE wvidsuws 220 lb. 240 lb. 270 lb. BEEF 
This week ... —1.10 —1.31 —1.73 
: Steer carcass, good 
Last week ... — .99 —1.19 —1.61 700-800 Ibs. 
PORK Chicago . .$19.00@20.50 $19.00@20.50 
: Boston ... 20.00@22.00 20.00@22.00 
Chicago carlot pork: Phila. .... 20.00@22.00 20.00@22.00 
Green hams, . New York. 20.00@22.50  20.00@22.50 
all ee 24 @24% 24 @24% p>. canners, Northern 
Loins, all wts..22 @25% 22 @25% 250 Ibs. up. .14% 144, 
Bellies, all wts.15%4 15% - ini “ 
‘aay Cutters, 
al = ai 400@500 Ibs. 14% 14% 
eo eeeee 72 
“wer Cutters, 
--spcipeagingeaaiaaian —_ 450 Ibs. up. .14% 14% 
New York: Bologna bulls, 
Loins, all wts. .2544@28% 254%@28% i eee 15% 15% 
Butts, all wts..30 @30% 30 @30% *Week ended May 28. 
Boston: Chicago prices used in compilations 
Loins, all wts. .2514@28% 25%@28% unless otherwise specified. 
Philadelphia : 
Loins, all wts. .25%@28% 25% @28% PROVISION STOCKS 
Lard—Cash ....... 13.80b 13.80b Chicago—May 31 
~ shee nn a ee 16,562,255 
*Week 4 4 Me ; ‘o.. * . Total Cut Meats ......... 61,974,291 
eek ended May 28. 
HEAO ¢ 
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CATTLE 


Chicago cattle market this week: 
Most steers and yearlings closed steady 
to 25c higher while canners and cutters 
were strong to firmer. 











HIDES 
Week 
Thurs. ago 
Chicago hide market active. 
Native cows ....... 15% 15% 
DE aGriacednee .20 .20 
CE naaceneeas 25% 24% 
Shearlings ........ 2.15 2.15 


TALLOW, GREASES, ETC. 


New York tallow firm. 








SNE seskacsesnans 8.62% 8.62% 
Chicago tallow firm. 
rr ere 8.62% 8.62% 
Chicago greases unchanged. 
DP Kb.towwcane 8.75 8.75 
New York greases firm. 
BE datedicaes 8.75 8.75 
Chicago by-products: 
Cracklings ........ 1.21 1.21 
Tankage, unit ammo. 5.53 5.53 
SN) chs sea panes 5.38 5.38 
Digester tankage 

Sl yee aera baad 71.04 71.04 
Cottonseed oil, 

We kveaieeeeseus 125%n 125%n 
BUSINESS INDICATORS 
Wholesale Prices (1926—100) 

May 22 May 23 
1943 1942 

All commodities ..103.8 98.7 

rere 110.3 99.1 

Prices (1926—100) Mar. Mar. 

1943 1942 

Farm Products ...... 122.8 102.8 








PUR TS APRI WRG APR APRIL PRT) Mare rl) TO A 








PRICES, KILL FDA BUYING 
AND FDA APRIL 27-MAY 22 
BUYING 


Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 
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MEAT AND SUPPLIES PRICES 
Chicago 














































































































_ WHOLESALE FRESH MEATS 


, bfr., choice, all wts... 
bfr., good, all wts 
bfr., commer., all wts 
, bfr., utility, all wts ee 
Cow, commer. and good, all wts.............- 20 
Cow, utility, all wts.. 
Hindquarters, choice 
Forequarters, choice 
Cow hindquarters, good and commer 
Cow forequarters, good and commer 








Mutton legs, choice 
Mutton loins, choice 


Gee BIRR, GROEESs occ cccscccceess 38% 
36 **Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per ewt. 


f ) 
Cow, short loins, good and commer 


, heifer round, choice 


+Prices earlot and 





» ° praies & cutlets Les $2.00. 


*Fresh Pork and Pork Products 
. pork loins, under 12 Ibs. 


heifer round, commer...........0..+0-21M% 
- heifer round, ‘utility Adon SCOeCeCCECeeCoeS 
a lige age ea pia 3314 


, Mn csdetessece 
Cow round, good and commer. 
Cow round, utility 
Steer, heifer rib, choice 
Steer, heifer rib, good 


Back fat, skinned 
Boston butts, 4 to 8 Ibs. 


Steer, hfr., sirloin, choice..............-..- 
Steer, hfr., sirloin, good 





Steer, heifer, sirloin, utility... 
Cow sirloin, good and commer. 
Cow sirloin, utility 
cow flank, all grades 
’ flank steak, all grades............ 26 
Cow flank "steak, all grades 
reg. chuck, choice 


For packing. in "shipping 


ante SMOKED MEATS 


Standard regular hams, 14/16 Ibs. 
» reg. chuck, commer 


DUP ancosvcusanaecevcoees 
Standard skinned hams, 14/16 Ibs., 
Picnics, 4/8 Ibs., short shank, wrapped. 
Fancy bacon, 6/8 Ibs., 
Standard bacon, 6/8 lbs., wrapped 
No. 1 beef oe | gag 


Cow reg. chuck, good and commer 
Cow reg. chuck, utility 





Outsides, c Grade 

Knuckles, C Grade 

Cooked pe choice, skin on, fatted, 
0 


“chuck, ood’ SG COmGM?.......::5:0  Gaeten OGeewe....... oe" 


. foreshank, all grades 





Cooked hams, choice, skinle 

ME, ccecusvececesepecececececce 
Cooked pienies, skin on, fatted, bone in. 
Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED neve 7 


bbl 
—— tongue, short <a, _— bbl 
bb 


, heifer brisket, utility 
Cow brisket, good and commer 


Steer, heifer Ps, GDc ccccccccecossceooss 33” 
Steer, heifer back, good.. 





bl 
Pocket honeycomb “tripe, 200-lb. bbl 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


Steer, hfr. arm chuck, 
Steer, hfr. arm chuck, good 
Cow arm chuck, good and commer............ 19 
Cow arm chuck, utilit 
Steer, hfr. short plate, good and choice 
Steer, hfr. short plate, 


commer. and utilit 
, good and commer.... 
Cow short plate, utility.......... e 





*Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. 





*Quotations on pork s 
5.000 Ib. lots and include all permitted additions 
except boxing and local delivery. 

SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 


*Beef Products 








Special lean pork trimmings 85% 
Extra Jean pork trimmings oe 





Boneless ers meat 





Commercial racks” 


DRY SAUSAGE 





EEE ETT AOE 49% 
Rictcsdbvtevisssvcisbenaacé 39% 

*Prices carlot and loose basis. 
500 Ibs. add $0.625. 
tainers, add per cwt.; 
brains & cutlets only) 






For packing in shipping con- Milano, salami, choice. 
5 i B. 





Genoa style salami, choice... 
eer 
Mortadella, new condition. 
Cappicola (cooked) oreecee 
Italian style hams.............. 


DOMESTIC SAUSAGE 
(Quotations cover grade AA.) 
*Pork sausage, hog casings. 












*+Pork sausage, bulk.... 304, 
+Frankfurters, in sheep casings =? 
*Frankfurters, in hog casings ~ 
SEED =wcbnesneesaceee ait e 
+Bologna, in artificial casings. . ||" code ro 
Liver sausage in beef rounds.......... ae 
Liver sausage in hog bungs.. aoaanial Hd 
Smoked liver sausage in hog ‘bungs. voeeeene 
TEORE CROGES 2 oc ccc ccccccccccescccccccecs ol 
New England luncheon specialty........-°""” ra 
Minced luncheon specialty, choice......°"***" os” 
Tongue and blood...............00.. “og 
— GEEEEGD ccccccccccecevecese '™ 
BONGO ccccccccce Seeevccccveeses a) 
Polish GNP * bacccacccacsees 138% 
+Prices based on zone 5, plus $1.00 per ewt, for I 
sales to retailers and purveyors of meals wher 1 
no local delivery is made. Prices include beater 1 
ry 


or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock): 

In 425-Ib. bbls., delivered.............., 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined granulated... . 
Small crystals ...... 

Medium crystals $e00duesesess 
i eee ree: 
Pure rfd. gran. nitrate of soda..........,,, 4% 
Pure rfd. powdered nitrate of soda...... Unquoted 
Salt, per ton. in minimum car of 80,000 lbs, 
only, f.o.b. ay per ton: 
Granulated, kiln dried..............ccc005 9.70 
Medium, kiln dried 
Rock, bulk, 40 ton cars 















Sugar— 
Raw, 96 basis, f.o.b. New Orleans....... 3.1% 
Standard gran., f.o.b. refiners (2%) 5.45 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.....ssccsees 5.10 
Dextrose, in car lots, per cwt. eppenen cceee 4.0 
in paper bags... ........++. eecccesee eoccee 4. 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 

TD OBES cccccccccseycnndecceses 16 @i8 
Domestic rounds, over 1% in., 

BED GREE oo ccccceccvcoceseserecses 30 
Export rounds, wide, over 1% in....38 @é4l 
es \ appeeee medium, 1% to 

Tk DE. cunctens+o600ng0enecnsennn 3 @2 
Export ‘pounds. narrow, 1% in. under.28 os 
Bes B WORRREEB. c cc cccsscncceses 


Me. B WERGRRES... cccccccccevcsesce * 
BIO, 2B PUB ec ccs cccccvccescccess .16@ 17 
Nf 9 






.10@ .2 
A0@ 42 
~ 


No. 2 bungs...........+- ° 
Middles, sewing, 1% @2 in...... 
Middles, select, wide, ra ri in. 
Middles, select, extra, aA@ @2% in. . 80@ .85 
Middles, select, extra, 2% in. & up. 1.10@1.%5 

Dried or salted bladders, per piece: 

fl 






12-15 in. wide, flat..........++0. 08 @.00 
Se Oe. Qe. Co asivaccesecsns 05% @.06% 
8-10 in. wide, flat.......c.ceeee / 02% @.03 
6- 8 in. wide, flat............+. - 02 @.2% 
Hog casings: 
Extra narrow, 29 mm. & dn...... ae 
Narrow mediums, 29@32 mm...... 2.40 
Medium, 32@35 mm...........++- 2.00@2.10 
English, medium, 35@38 mm. my r 
Wide, 38@43 mm.........-.++++- 1.55@1.00 
Extra wide, 43 mm..........+-+++- 1. 40@1.50 
Export bungs ........cccccccceces soe 3 
Large prime bungs...........++++ 17@ 2 
Medium prime bungs...........+++ Ng 2 
Small prime bungs.. Au) 
Middles, per set.......--seeseeee .20@ .21 
SPICES 


(Basis Chicago, original bbls., bags or bales) 
Whole Ground 
37 














Allspice, prime .........+-+eeee0. 34 
I antstedcckinetucneseaawe 35 39 
Chili pepper ‘ rae ) 
Powder ..... 41 
Cloves, Amboy 40 46 
Zanzibar 24% a 
Ginger, Jamaica, unbleached...... 37 8 
Mace, Fancy Banda...........+++- 1.08 1.2 
i PD onsnieeducevinsceess 95 1.10 
East & West Indies Blend...... % 
Mustard OE, Canc caccvcssens u 
watmes, fancy Banda..........-- 67 4 
Bast Indies .......ccccccccccees 58 58 
East & West Indies Blend 4 
Paprika, Spanish ...........- 83 
Pepper, Cayenne ........+..+++- oe 4 
Red NO. 1...ccccccccccccccess ° 5 
Black Malabar .........-+++++: 11 10 
Black Lampong .........++++++ +4 rH 
Pepper, white pepaiebent paeeenades 15 19% 
Muntok ....ccccccccccccccccess 16 5 
Packers ....cccccsecesecscceees 
SEEDS AND HERBS 
Ground 
Whole for Sas. 
Caraway e008 ......c.ccccccccees 1.35 45 
Comines seed ......ccccccccccecs 18 
Coriander Morocco bleached......- 19 it” 
Ceriander Morocco natural No. 1.. 15% 
Mustard seed, fancy yellow.....-- 25 com 
American ........ccseceeeseres - 10 it 
Marjoram, Chilean ..........-++ 51 . 
Oregano ...... eocccccccccccceces . 2 
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The National Provisioner Skinned bame, 14/18 Ieee sscccccc, || 888 
New York 


































a Skinned hams, over 18 lbs...........+.+. 81 
Daily Markel Service i Mss. sca a ca dacosabobesnews soit 
pocee, waaeee, hs TB e ccccccccccosse 29 
Com, City, 6/12 IWWS....ccsccccccceces 2 
—_ ee tongue, Hight eevecccceccccecesoses 27 28 
eef tongue, NeAVY........seseeeeeeees 28 30 
CASH PRICES DRESSED BEEF CARCASSES ——— 2 
Ci D an on pork items are for less than 
CARLOT TRADING LOOSE, BASIS. F.O.B. ity ressed 5,000 Ib. lots and include all permitted additions 
CHICAGO OR be ve BAStS Seeee, betser, CE cédccnsnndebecebeeneas’s 24 except boxing and local delivery. 
THURSDAY 3, 1 Steer, heifer, ood.....csccscccscsccsccsccess 23 
Steer, heifer, Commer......cccccccccccccsesses 2 
REGULAR HAMS Steer, heifer, utility.. DRESSED HOGS 
asits at Conese s.P Cow, good and commer..... ° Hogs, good and choice, head on, leaf fat in, 
. —s The above quotations do net include charges for May 29. 81 to 99 Ib8.......+-0-++ee- $21.10 
YS ae xe koshering 100 to 119 Ibs...... ansible ini 0 laces ote cane 
er ccrccececs: yt KOSHER BEEF CUTS 2 | | tages eth biherreppendts Be 
7.) eee 24 24 Seoam, pester, triangle, choice..........-...05+ 22% 
Steer, heifer, triangle, good................ - 
BOILING HAMS F — perry tAenste, NS 1 ***DRESSED VEAL 
Steer, ©, ¢t  =WGEREEF. cccccccccccces ¢ 5 or 
Fresh or Frozen 8.P. Steer, hfr.. reg. chuck, a, et aR: ion Seen 1ioetis tee. oN Rieger eeegiine = 4 
ie fa hea ce 24 24 Steer, hfr., reg. chuck, good...............--28% | Commer., 170@815 lbs................222225..20% 
PRAT 23 23 Steer, hfr., reg. chuck, commer...........++.-22% Utility, 170@315  Mastetbiaiebbairieiteieeigece 
SGrameddncowseeszeses 23 23 Steer, hfr., reg. chuck, utility............... 20% **Quotations are for zone 9 and include 50c for 
Above quotations include permitted additions delivery. An additional %c per cwt. permitted if 
SKINNED HAMS fr — . $1. oP per ewt. for koshering plus wrapped in stockinette. 
4 r cwt. for local delivery. 
Fresh or Frozen 8.P. Ginnie 
| a 26% 26% Steer, heifer, rib, choice...............2+0+02 **DRESSED SHEEP AND LAMBS 
WBIA ccccccccccccccccscece 26% 26% Steer, heifer, rib, GR vececonvcccccevescas 26 Lamb, choice 2985 
SEE hcchagosedexcoesaneoes 26 26 Steer, heifer, rib, commer................ es adenoid “2785 
i aiccncctvanannses 26 26 Steer, heifer, rib, utility [i MT ccavtasaesesccuvsevnsiens ‘2585 
ME ivggadeesecccvevccess 25 25 Steer, heifer loin, choice Y Sar op liked ak eee "1660 
RE cnnehsobosacewas 25 25 SO Oy ON ME a cnssccencscesesesces 2 ge ae “linet elie “1535 
ST Leiccccveceesseese 2 25 SOO, Bis ME, GUD ceccccescstcccccens 7% tations dita dence dh death iediaiian : 
BE ac conetsen snsene 25 25 ‘Steer, hfr., loin, utility.............+...20s.. 5 ee Om Oe mee 6. ot ee 
5 ° ’ : 
ale Lébbneonercooseseesos =. = P Abere prices foe some % Le 50c per cwt. koshering. ” - 
seeeeeeeeeeeseeeeers “ or delivery. ons for kosher cuts, where 
permitted, are not included in prices. * 
PICNICS FANCY MEATS 
Fresh or Frozen 8.P. *FRESH PORK CUTS es ol ee BLES 
BD cnccvdecesecccosceses 22% 22% Western Sweetbreads. veal, toon a 
AED Reckextovcveeseeesees 22% 22%, Pork loins, fresh, 12 lbs. down ‘ 27% Beef kidneys ....... meee 
DN Gs ce sateearaeeueq en 22 490 Shoulders, regular ..... ‘ 24% Lamb fries, per Ib... 
EE cnceacenikesee se 22 22% #$Butts, regular, 4/8 Ibs.............0++- 2 Livers, beef, Type A..... 
Re Re RE IRs 22% 22%, a —, Se BO Uiucccccccesees 26 Ox-tails, under % Ib..... 
Short shank %c over. jn Mg — op aed us BB..00+- = ; “Prices covet _and loose basis for zone 9. 
BELLIES Pork trimmings, extra lean............. 35 ote under S00 ibs. add 90.025. 
‘ Cat Seedless) — —- reguiar......... 1006 20% 
Square Cu ess pareribs, medium ..........seeesee0- 17 
Fresh or Frozen Cured City GREEN CALFSKINS " 
ake ae Pork loins, fresh, 10/12 Ibs............ 29 m of wa i 
se : % 12% i4 18 
oulders, regular 2 “ ° e 2.55 38 
Butts, boneless, ©. T. 36 Prime No. 1 veals....2 oe 3.30 3 A -60 
Hams, regular, under 14 lbs 26% Prime No. 2 veals....21 26 38.00 8.25 38.80 
Hams, skinned, under 14 Ibe 23a ‘Buttermilk No. 1..... 18 23 280 38.05 8.10 
Pienics, bone ‘in............- a 4 Battermit Bo. 8.....57 3 35 te tt 
Pork trimmings, extra lean............ 35 ra BURT ocecse U y ; : 
Pork trimmings, “regular... wwe eo? «= Number gee Bienes 3 12 17 1.85 210 2.15 
Spareribs, medium ........+-seeeeeeees 18 
Boston butts, we BBecccccccocccccecce 2” BUTCHERS’ FAT 
* Ghep OBE nccdccccccccccccccscacccces $3.25 per cwt. 
COOKED HAMS Breast fat ..cccccccccccccccssceces 4.25 per ewt. 
Cooked hams, skin on, fatted, 8 Ibs. down....47 Edible euet ....cecescsseeceeseernes 5.00 per ewt. 
% 
Clear Rib Cooked hams, skinless, fatted, 8 lbs. down....50% Inedible suet ...--.+-++++eeeeeeeees 4.75 per ewt. 

































(Chicago costs and prices, first four days of week.) 
A slight increase in live hog prices at Chicago early in the week boosted 
the live cost to packers 3@4c per cwt. This advance, coupled with the fact 
that an OPA order reduced the selling price of pork trimmings as of June 1, 
caused the hog cut-out test results to show increased losses this week. The 
3 losses, which ranged from $1.10 to $1.73, were 11@12c over last week’s. 
——180-220 Ibs. ——220-240 Ibs. ——240-270 lbs. —— 
OTHER D. 8. MEATS Value Value Value 
Fresh or Frozen Cured _ Price = _ Price 4 eg — _— 
R ve per cwt. ve per cewt. ve pe cewt. 
+ Al a rere i 4 a wt. Ib. alive wt. Ib. alive wt. lb. alive 
Jowl butts .. - 10% 10% Regular hams .............+. 13.90 24.0 $3.34 13.90 23.7 $3.29 13.70 23.0 $3.15 
Square jowls ............. 12 13 DE cos nctsccew,sesecnass EA | ae 5.50 22.2 1.22 5.40 22.2 1.20 
3 RE DORE. . csepevveucen wa 4.00 26.5 1.06 4.10 1.09 4.00 25.5 1.02 
Seti an, taet ce OPA reviesd MPR Ne. 148. ietes (blade in}..........0.. oso 385 624006960 380 Bt OO AHI 
Mi@gd-sin 2 a-.-SCCl Ob. Pesiccsssccnee en Oe See 9.70 18.5 1.79 7.90 16.7 1.32 
_—_ Bellies, D. S$ me Es ee 200 1438 29 400 143 ‘57 
WEEK’ Fat backs .... 1.00 10.0 3.00 10.0 .30 4.20 10.5 44 
Plates and jowls.... 2.60 11.0 2.80 11.0 31 3.30 11.0 .36 
Pri EK’S LARD PRICES Raw leaf ......seseseeees -- 2.10 12.0 2.10 12.0 -25 2.00 12.0 24 
Tices P, B, BGG, Gem. Wl. cccccves 12.40 12.8 11.40 12.8 1.46 10.50 12.8 1.34 
th Chi of cash, loose and leaf lard on Spareribs .. oe sseene BOD 16.5 , 1.0 14.0 22 1.60 12.5 .20 
e leago Board of Trade: DEED ccvccnceciéeccevess 3.00 18.0 54 230 18.0 TD) 220 618.0 0 
Cash Seeee Leaf Feet, tails, | nec ‘kbones........ 2.00 eX 15 2.00 e+e 14 2.00 7 
aed sila, 29.....13.80b 12.800 12.40b Offal and miscellaneous...... cee tee 5 vee tee 3s) * 
Tuesday, Ag ooo x TOTAL YIELD AND VALUE.69.00 _... $13.82 70.50 ... $13.62 = 71.00 
Wednesday, June 2." "13 12.80b Cost of hogs per ewt....... $14.24 $14.33 
Thursday, say a 4 oo Condemnation loss ......... OF 07 
riday, June 4... 13.80b 12-80 Menting end ovecbesd..... _ = ‘ on - 
TOT AL fost PER CWT. 
Packers’ Wholesale Prices eS fa A ee “Ss EY 
Refined la use nese ORO NE 3.82 1 4 
Kettl rd, tierces, f.0.b. Chicago......... 14.5 quinn rae 
Leaf, @ sens. tierces, f.0.b. Chicago......... 15:05 Loee per CWt.....cccccccees $ 1.10 $ 1.73 - 
Kestral’ tis rend., tierces. f.o.b. Chicago... .15.05 Loss last week....... ade we 99 1.61 
erces, f.0.b. Chicago..........+++ 15.55 
ening, tierces, c.a.f : 7) 














The National Provisioner—June 5, 1943 

























































NEW YORK, JUNE 2, 1943 


TALLOW AND GREASES.—No de- 
cision is reported to have been reached 
as yet on the brokers’ petition to the 
OPA concerning commissions on tallow 
and grease. This made for a waiting 
market during the week, with no trans- 
actions being reported. Demand for all 
types of product remains broad, with 
all interests willing to pay the ceiling 
price for any available material. A very 
small amount of grease was reported 
moving on uncompleted contracts; prac- 
tically the same condition existed in 
the tallow trade. 

STEARINE.—There was very little 
action in the market for stearine, due 
to the fact that not enough product is 
being offered to fill even a small share 
of the orders now on hand. There were, 
however, plenty of buyers who were 
willing to pay ceiling prices for any- 
thing offered. 

NEATSFOOT OIL.—Late last week 
the trade in neatsfoot oil was discon- 
tinued because of the issuance of FDO 
No. 53, which goes into effect on July 
1. This order is to be used to allocate 
amounts of neatsfoot oil as well as 
other animal oils. 


OLEO OIL.—Trading in oleo oil re- 
mained at a very low ebb during the 
week and prices continued to be quoted 
at ceiling levels. A few lots sold at 
the ceiling but the trade was hardly 
worth mentioning. 





FATS AND OILS PRODUCTION 


Reported factory production of pri- 
mary fats and oils in the first quarter 
of 1943 totaled 2,372 million lbs., com- 
pared with 2,300 million lbs. a year 
earlier. Production of animal fats was 
22 million lbs. smaller, chiefly because 
of reduced production of inedible tallow 
and greases, but production of vegeta- 
ble oils was 71 million lbs. greater. The 





Little Trading Done on 
Tallow and Grease Market 


CHICAGO, JUNE 3, 1943 


TALLOW.—Much to the disappoint- 
ment of the trade, the cattle slaughter 
total was smaller last week, after boost- 
ing hopes the previous week by showing 
an increase. Members of the tallow 
trade temporarily had visions of an 
increase in the production of their ma- 
terial, but now they are still undecided 
as to the future availability of tallow. 
Trading was mostly on a routine basis 
during this week, with ceiling prices 
prevailing. Some prime tallow sold at 
85c and No. 1 tallow at 8%c. 

STEARINE.—There was no improve- 
ment in the stearine market here this 
week. Trading was practically at a 
standstill due to the very short amount 
of product being offered. Buyers were 
freely willing to pay ceiling prices. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14¢c; No. 2, 1344c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
18%c; acidless tallow oil is quoted at 
13 %e. 

GREASES.—Demand for greases con- 
tinued to be far in excess of the supply. 
The amount of grease being produced 
is, to a large extent, being used to fill 
uncompleted contracts, leaving very 
little for the spot trade. Hog produc- 
tion has shown a marked increase but 
this upturn has not yet been reflected 
to any extent in the grease trade. Dur- 
ing this week, choice white grease sold 
at 8%c and B-white grease at 8%c. 





principal changes among vegetable oils 
were decreases of 54 and 27 million lbs., 
respectively, in linseed oil and castor 
oil, and increases of 144, 33, and 17 mil- 
lion lbs. respectively, in soybean, peanut 
and cottonseed oils. 


BY-PRODUCTS MARKETs 


(Quotations are basis Chicago, June 4.) 
There was not much life to the by. 
products market during this week as 
offerings continued to fall far short of 
the demand. Most classes of by-produets 
shared in the good demand and mp. 
merous buyers were willing to pay 
ceiling prices for any product obtain. 

able. 

Blood 


Tnit 
Ammonia 


Unground, loose ....... — —TC 


Digester Feed Tankage Materials 


Unground, per unit ammonia. - re 
Liquid stick, tank cars..... coscen SED 


Packinghouse Feeds 


Carlots 
Per ton 
60% digester tankage, bulk.. aoe STL. 
55% digester tankage, bulk. . .. 65.65° 
50° digester tankage, bulk. . 60.28" 
50% meat and bone meal se raps, ‘bulk. -.. Boe 
ee 87.298 
Special steam bone-meal........ 50.00@ 55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50...............35.00@36.0 
Steam, ground, 2 & 26.... -35.00@ 36.00 
Fertilizer Materials 
Per ton 
a grade tankage, ground 
@11% ammonia .. $ 3.85@ 4.00) 
Bone tankage, unground, per ton. 30.00@31.00 
BEOGE GROGE 2c cccccccces ese 4.25@ 4.35 
Dry Rendered Tankage 
Hard pre assed and expeller unground Per unit 
5 to 52% protein (low test)..... Ce 
57 to 62% protein (high test) : 1.21° 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed)........... . $1.00 
Hide trimmings (limed). . 
Sinews and pizzles (green, salted) Low 
Per ton 
Cattle jaws, skulls and knuckles $40.00@ 42.00n 
Pig skin scraps and trim, per Ib T4y@ Th 
*Denotes ceiling price, f.o.b. shipping point 
Bones and Hoofs 
Per ton 
Round shins, heavy............ . -870.00@80.0 
light. . a 70.0 
Flat shins, heavy . 5.004 70.0 
light.. . 65.00 
Blades, buttocks, shoulders & thighs . 62.50465.0 
Hoofs, white . ‘ 55.00@57 0 
Hoofs, house run, assorted. 37.50 
Junk bones ..... +s ronment $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton... coos 60.00 
Summer coil dried, per ton 32.00 
Winter processed, black, Ib nominal 
Winter processed, gray, Ib 8 
Cattle switches a icask berets 4 @% 


*+Based on 15 units of ammonia 





2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 

ine sizes—5 to 100 a _" —capacities 500 to 20,000 Ibs. per hr. 





Write for catalog No. 3 


504 INDIANA AVE., AURORA, 





Builders of itene, Machinery Since 1834 


Stedmawm’s rounnry & MACHINE WORKS 


INDIANA, U.S. A. 





'e 





WILLIBALD SCHAEFER 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 


« Converters 











ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invi 
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| the by- 
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Short of 
‘products 
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t obtain- 


Tnit 
Ammonia 


Carlots 
Per ton 
S71. 
. 6.6 
. 60.28" 
. Boe 
«+. S720 
).00@ 55.00 


des) 
Per ton 


35.00@ 36.00 
35.00@ 36.00 


Per ton 


5. 85@ 4.00 
».00@31.00 
1.25@ 4.35 


Per unit 
- +o $1.21° 
eweal 1,21° 


Per ewt 
-- +e SLO 
. oe 
Low 

Per ton 
).00@ 42.00 
T4y@ Th 


y point. 


Per ton 


10.00@ 80.00 
70.0 
6. 00@ 70.00 





nominal 
5 


4 @% 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 


tlantic ports........... . ++ + $29.20 
gt 16% per unit.. i arteed, anti” 
: round fish scrap, dried, 11% ammonia, 
ba 4 B. P. I f.o.b. fish factory......4 75 & 10¢ 


ammonia, 10% 
pebesegeey ses Ee 


Fish meal, ‘foreign, 1114% 
a. F. . 55.00 


: L., ¢.i.f. spot...... 
Shipment . weet eee e eect eee seees 
mm —- (acidulated), 7% ammonia, 3% 
. f.o.b. fish factories....... 4.00 & 50e 
Soda nitrate, per net ton, bulk, ex-vessel 
~ gtlantic and Gulf ports.........---.+.+-- 30.00 
in 200-Ib. bags....------++0+ .-+- 82.40 
in 100-Ib. bags nike ger . 33.00 
rertilizer tankage, ground, 10% ammonia, 
reO% B. P. L., bulk. . . seaee 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 





nia, 15% B. P. Big MEE en crese inokabices 5.10 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
f.o.b. works ... oe" ae sees eeeees $40.00 
Bone meal, raw, 4%% and 50%, in bags, 
per ton, f.o.b works...... esis 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 
per UMit 6. cece ee cece cere ree eeeeeeeee 6A 
Dry Rendered Tankage 
§0/55% protein, unground.. ‘ $1.09 
0% protein, unground........ ee eee 1.09 


CORN OIL IN MARGARINE 


Because of the wartime demand for 
cottonseed oil, the WFA has requested 
the margarine industry to use corn oil 
as well as soybean oil in the manufac- 
ture of its product. 

While all edible oils are in small sup- 
ply, cottonseed oil is needed in particu- 
larly large quantities, and for many 
purposes. Corn oil, on the other hand, 
has been used primarily for the making 
of salad oils and mayonnaise. Its greater 
use in margarine would relieve the bur- 
den on cottonseed oil. Soybean oil al- 
ready is being used to a great extent in 
margarine. 

FDA has announced that it contem- 
plates buying linseed oil margarine for 
lend-lease shipment and has asked the 
industry to make plans to submit bids 
when requests are made. Linseed oil 
margarine has never been used in this 
country. 


EASTERN FERTILIZER MARKETS 


New York, June 3, 1943 


The new sulphate of ammonia alloca- 
tions are expected in the next few days 
and no change is looked for in the price. 
Some South American tankage and 


Cotton Oil Futures Market 


Shows Very 


EMAND for cottonseed oil on the 
D New York market continues to 

be very broad but sellers have 
this period’s production earmarked for 
outstanding orders, leaving practically 
no supplies available for the spot mar- 
ket. Consequently there was again 
very little action in this market during 
the week. Packers of oil continue to 
complain that retail sales of salad and 
edible oils are not moving well and as a 
result wholesalers and jobbers are not 
very active. 

PEANUT OIL.—Offerings of peanut 
oil continue to be very light in all sec- 
tions and the market is a draggy affair. 
The available supply is not equal to the 
demand and numerous orders remain 
unfilled. Ceiling prices prevail. 

SOYBEAN OIL.—Refined soybean oil 
continues to be offered to the trade but 
there is not too much interest being 
shown on the part of buyers. Members 
of the trade feel that if consumers of 
vegetable oils do not start taking more 
soybean oil, some government action 
might be instituted to step up its con- 
sumption. Factory production of soy- 
bean oil during the first quarter of 
1943 totaled 332,800,000 Ibs. compared 
with 188,800,000 Ibs. a year ago and 
151,600,000 Ibs. in 1941. 

OLIVE OIL.—There continues to be 
good demand for olive oil, but little 
product has been offered. Prices held 
nominally steady this week at the ceil- 
ings. It is reported that there are ef- 
forts being made by the industry to ex- 
pand production substantially during 
the coming year in order to ease the 





livermeal will be brought in because of 
permits issued this week to various im- 
porters. This will be the first movement 
of this material in quite some time. Not 
much change was noted in the local 
market the past week in tankage, blood 
and cracklings. 


Little Activity 


tight situation resulting from greatly 
reduced imports. 

PALM OIL.—There continues to be 
practically no trading in this oil, where 
supplies are extremely light. Little hope 
was held for quick relief. 

COTTONSEED OIL.—Southwest 
crude was quoted Friday at 12%@ 
12%c; Valley 125c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 





MONDAY, MAY 31, 1943 





Sales High Low Bid Pr. cl. 
— Range 
Holiday 
No sales 
TUESDAY, JUNE 1, 1943 

June 13.95 13.95 
July . 13.95 13.95 

No sales 

WEDNESDAY, JUNE 2, 1943 

June 13.95 13.95 
July ‘ 13.95 13.95 

No sales 

THURSDAY, JUNE 3, 1943 

June 13.95 13.9% 
July . . 13.95 13.95 

No sales. 

(See page 47 for closing markets.) 
F. 0. B. CHICAGO 

White domestic vegetable . . .19 
White animal fat 16% 
Water churned pastry . 17% 


Vegetable type ..... . 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. Valley 


unquoted 


points, prompt : -» 12% 
White deodorized, bbls., f.o.b. Chgo.. . 16% 
Yellow, deodorized ... . 16% 


Raw soap stocks 
Cents per lb. divd. in tankcars 
Cottonseed foots, basis 50% T.F.A 
Midwest and West Coast ‘ 3% 
East , ° . ee . B% 
Corn foots, basis 50% T.F.A 


rar ° 3% 

East pens 3% 
Soybean foots, basis 50% T.F.A 

Midwest and West Coast 3% 

East 8% 
Soybean oil, in tanks, f.o.b. mills, Midwest. .11% 


Corn oil, in tanks, f.o.b. mills.. +. 12% 








NEVERPAIL 3-DAY HAM CURE 


Unfreezes Capital! 


By moving hams more quickly through 
your curing cellar, NEVERFAIL 3-Day 

am Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
your product . . . enables you to get the 


ighest prices which you are permitted 
to ask. Write us! , - 


H. J. MAYER & 


ASHLAND VENUE e 


SUNS 


CHICAGO 
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HIDES AND SKINS 





New buying permits released Tuesday 

—Outside packers, small packers and 

country market quickly cleaned up— 

Big packers move bulk of May hide 
production. 


Chicago 

PACKER HIDES.—New buying per- 
mits for May hides were available early 
Tuesday morning, immediately follow- 
ing the holiday, and the small packer 
and country markets were cleaned up 
quickly. All the larger outside inde- 
pendent packers also moved their May 
hides on the opening day. 

Trading in big packer hides did not 
get under way until late Wednesday, 
when three packers moved the bulk of 
their May production. The fourth packer 
followed next day, and all local packers 
have now disposed of all the hides they 
intend to sell this week, taking in the 
bulk of their May production except for 
a few unclosed packs which are ex- 
pected to move quietly next week and 
be used to fill out open permits. 


The permits had been reduced in line 
with the reduction in kill during the 
month. According to local traders, the 
permits calling for packer hides are ex- 
pected to be fairly well filled before 
they expire on June 19. However, there 
will probably be a number of unfilled 
permits for small packer and country 
stock, as upper leather tanners were 
again eonfined to those markets, and 
the number of buyers of those hides is 
steadily increasing while production is 
showing more than the usual seasonal 
decline. 


The federal inspected slaughter dur- 
ing, May has been running at a better 
rate than during April but is sharply 
below last year’s figures. Inspected 
slaughter at 27 selected centers during 
the four weeks ended May 28 totalled 
529,145 head of cattle, as against 629,- 
909 for same period of 1942. Further- 
more, this year’s figures include kill of 
a number of plants which have taken on 
inspection only in recent months. 

Ceiling prices, as listed, were paid for 
all descriptions of packer hides. Where 
the optional method of salting is used, 
heavy Colorados move with other heavy 
brands at 14%¢; in such cases, extreme 





light brands move with lights, also at - 


14%e. 

OUTSIDE SMALL PACKER.—Out- 
side small packers began to move their 
May hides early Tuesday, as soon as 
permits were available. With the in- 





creased number cf buyers operating in 
this market, and the reduction recently 
in slaughter, most regular buyers had 
the available offerings all lined up, 
awaiting the permits, and within a few 
hours the market was pretty well 
cleaned up. There are a number of un- 
filled permits and the market is strong 
at the ceiling of 15c flat, trimmed, for 
native steers and cows and 14c for 
brands; 11%c for native bulls and 
10'%c for brands. Hides graded at time 
of take-up and sold on selected basis can 
be moved at full packer prices. 

PACIFIC COAST.—The Coast mar- 
ket is strong at the maximum of 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. Some of 
the smaller productions are thought to 
have already moved and action on the 
part of larger producers is expected be- 
fore the end of this week, in view of the 
interval that has elapsed since the last 
permits were filled. 

FOREIGN WET SALTED HIDES. 
—Reported activity so far this week in 
the South American market has been 
confined mostly to light weight stock, 
but it is thought that some heavy hides 
have been moving quietly to the United 
Kingdom. Early in the week, 3,500 Mu- 
nicipal extremes sold to England; 1,000 
Nacional kips and 1,000 Nacional ex- 
tremes came to the States. A total of 
about 15,000 Municipal standard and 
reject extremes were also reported sold 
to Canada and the States. 


COUNTRY HIDES.—As soon as per- 
mits were available on Tuesday, there 
was considerable activity in the coun- 
try market, which is now sold up rather 
closely. All trading was on the basis of 
all-weights; upwards of twenty cars 
came to light, moving at the ceiling of 
14c flat, untrimmed, or 15c flat, trimmed, 
f.o.b. shipping points, with all branded 
hides moving at a cent less, and the 
market is strong on this basis,,with a 
number of unfilled permits. These per- 
mits run until June 19 and it is very 
likely that buyers will pick up a few 
more country hides, at least in small 
lots, prior to that time. Quotations on 
tanner descriptions are meaningless at 
present, all trading being done on all- 
weight basis to much better advantage 
to the seller. Heavy steers and cows are 
nominal at 14'4c flat, trimmed; trimmed 
buff weights and trimmed extremes are 
quotable at 15c, flat; native bulls 10@ 
10%c flat, trimmed, with brands a cent 
less; glues are quotable around 13c flat, 
trimmed. 
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CALFSKINS. — At present, packers 
are not planning to move their May 
calfskins until early next week, after 
all the hides are out of the way. De. 
mand is very strong at ceiling of Qe 
for heavies and 23%%c for lights under 
91% lb. Production is down sharply from 
last year. Federal inspected slaughter 
of calves at 27 selected centers for the 
four weeks ended May 28 totalled 299. 
943 head, as against 311,248 for same 
period a year ago. 

Collectors have been distributing their 
light accumulation of city calfsking at 
the maximum of 20%%c for 8/10 Ib. and 
23e for 10/15 lb.; demand is far in ex. 
cess of supply and outside cities moye 
at same figures. Straight countries sold 
at 16c for 10 lb. and down, and 18¢ for 
10/15 lb., f.o.b. shipping point. City 
light calf and deacons moved in a small 
way at $1.43, selected. 

KIPSKINS.— Packer May kipskins 
are expected to move early next week, 
Production is light and market strong 
at 20c for 15-30 lb. natives and 17\%¢ 
for brands. 

Accumulation of city kipskins was 
limited and market is cleaned up at 18 
for 15-30 lb. natives and 17c for brands, 
the maximum prices; outside cities sold 
at same figures. Straight country kips 
moved at 16c, flat, f.o.b. shipping point. 

Packer regular slunks are wanted at 
$1.10, flat, and hairless 55c, flat, the 
ceiling prices. 

HORSEHIDES.—tThere is a ready 
market for all the horsehides available 
at individual ceiling prices, with the 
price situation tending toward the 
strong side. City renderers, manes and 
tails on, usually move in a range of 
$7.50@7.75, selected, f.o.b. nearby ship- 
ping points, with occasional sales re 
ported around 25c higher; trimmed 
renderers range $7.10@7.25, delivered 
Chgo.; mixed city and country lots 
$6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts are called 
firm at 284% @29c per lb., del’d Chgo, 
for best Montana full wools, with Colo- 
rados discounted about a cent. Produc- 
tion of packer shearlings picked up 
sharply this week with the heat wave 
throughout most of the country, and is 
probably nearing its peak. While de- 
mand is not as urgent as earlier, ceiling 
prices continue to rule; two houses sold 
a total of eight cars this week—No. 1’s 
at $2.15, No. 2’s $1.90, No. 3’s, $1.00 
and No. 4’s, 40c. Production of pickled 
skins is likewise declining rapidly; mat- 
ket is usually quoted $7.50@7.75 per 
doz. packer production, but individual 
ceilings by grades govern sales. Packer 
wool pelts are quoted $4.35@4.40 per 
ewt. liveweight basis for the remaining 
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old winter pelts, but up to $4.50 is 
claimed to have been paid. Accumula- 
tion is slow on native spring lambs, 
which are quoted around $2.25@2.50 per 
ewt, liveweight basis; western pelts, 
mainly Idahos, are reported to have 
sold at $2.50 per cwt. 

PACKER HIDES.—One New York 
packer disposed of most of May produc- 
tion of hides this week at the quoted 
ceiling prices and it is probable that 
others will follow before the end of the 
week. 

CALFSKINS.—There is an active de- 
mand for all calfskins in the eastern 
market and collectors sold 3-4’s at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Activity in packer calf has been 
confined so far to one packer, with sales 
of 3-4’s at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60. 





CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev Cor. week, 
June 4 week 1942 

ivy. nat. strs @15% a@15% @15% 
Hvy. Tex. strs. @li% 14% ali, 
Hvy. butt 

brnd’d = strs @14% a 1444 @14% 
Hvy. Col. strs @li4 @i4 @l4 
Ex-light Tex. 

strs . al @l5 als 
Brad'd cows.. @l4% fal4%4 @l4% 
ivy. nat. cows @i15% ali, @l5% 
Lt. nat. cows @li%s @ lil, @15% 
Nat. bulls @i2 fai2 @i2 
Brnd'd bulls fll a 11 @ll 
Calfskins .....23%,@27 2342027 2344 @27 
Kips, nat an @a20 @a20 
Kips, brnd’d.. @li% @lji% @17% 
Slunks, reg.. @1.10 @1.10 a1. 
Slunks, hris a55 an @55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... 


@l5 @ail5 @15% 
Branded @il4 @l4 @lite 
Nat. bulls... @aii% all% @ai2 
Brnd’d bulls. 10% @al01, @ll 
Calfskins .....20%%4@23 204,423 201%4@23 
Kips eae @i8 @is “@is 
Slunks, reg.... @1.10 @1.10 a1.10 
Slunks, bris.... ais @ii5 @a55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat 

COUNTRY HIDES 


Hvy. steers. ... 


j @14% @14% 13%@13% 
Hvy. cows..... @l4% @14% 13%4@13% 
ae @i5 a@l5 “@ls 
Extremes ..... @15 @al15 @15 
Bulls .........10 @10% 10 @10% 9%4@10% 
Calfskins .....16 @18 16 @18 16 @18 
Kipskins @i6 a6 @i6 
Hersehides 6.50@7.75 6 50@7.75 6.50@7.50 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs @2.15 ne i: ™ 
ane 2.1: @2.15 @2.15 
Dry pelts .....2814@29 281,429 26 @ 361, 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
Week ended May 29, 1943, were 5,056,- 
000 Ibs.; previous week, 5,485,000 lbs.; 
Same week last year 3,818,000 Ibs.; Jan. 
l to date, 121,386,000 Ibs.; correspond- 
ing period a year earlier, 128,407,000. 

Shipments of hides from Chicago for 
week ended May 29, 1943, were 5,007,000 
bs.; previous week, 4,740,000 Ibs.; same 
week last year, 4,790,000 lbs.; Jan. 1 to 
date, 101,026,000 Ibs.; corresponding pe- 
riod a year earlier, 127,874,000 Ibs. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Members of the trade are still unde- 
cided about the effects the roll-back plan 
will have on their business. A little 
product was offered but was hard to sell 
due to the uncertainty of how inven- 
tories will be affected by the announced 
program. Green skinned hams, §S.P. 
skinned hams, S.P. bellies, S.P. picnics, 
green American bellies, green rough 
jowls, fresh picnics and lean trimmings 
sold at the ceiling. Fresh regular pack 
trimmings, Boston butts, dry cure bel- 
lies and frozen pork livers sold at carlot 
ceilings. 

Cottonseed Oil 

Valley crude, 12%c; Southeast, 125% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 


cottonseed oil, Friday’s close, were: 
June 13.95; July 13.95. 





FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES.—Additional purchases 
made by the FDA during the week end- 
ing May 22 included 37,451,383 Ibs. 
canned meat products, 21,450 Ibs. frozen 
beef hearts, 27,150 lbs. frozen beef tripe, 
379,125 lbs. dehydrated pork and 34,300 
lbs. frozen pork knuckles. 


During the period May 26 to May 29 
this agency purchased 25,962,662 lbs. 
canned pork, 600,000 lbs. dehydrated 
pork, 2,870,000 Wiltshire sides, 4,614,- 
734 lbs. frozen pork loins, 18,127,000 lbs. 
cured pork, 1,322,361 lbs. canned pork 
meat, 675,476 Ibs. lard, 96,195 lbs. re- 
fined pork fat, 120,000 Ibs. oleo oil, 8,989 
bundles, 100 yards each, hog casings, 
152,000 Ibs. edible tallow, 25,000 Ibs. 


frozen veal, 920,000 lbs. frozen lamb, 
160,000 lbs. frozen mutton and 798,000 
Ibs. cured pork meat. 


LEND-LEASE EXPORTS 


E. R. Stettinius, jr., Lend-Lease Ad- 
ministrator, made public this week fig- 
ures on lend-lease exports of major 
foods in the first four months of 1943. 
Lend-lease exports of beef and veal 
were at the rate of about 1 lb. out of 
every 100 lbs. of our supply for the 
first four months of 1943. This com- 
pares with the lend-lease exports of 
0.2 lb. out of every 100 lbs. for the 
year 1942. In terms of American con- 
sumption, the amount of beef exported 
this year amounts to about 1/100 of a 
lb. per week per person in the United 
States. Lend-lease exported about 15 
lbs. out of every 100 lbs. in the first 
four months of this year as compared 
with 0.4 lb. out of every 100 lbs. last 
year. The exports of lamb and mutton 
this year amounted to 2/100 of a lb. 
per week per person in the United 
States. In the first four months of this 
year, lend-lease shipped 13 lbs. of pork 
out of every 100 lbs. of our supply. Last 
year the rate was about 10 Ibs. out of 
every 100 lbs. The amount of pork ex- 
ported thus far this year amounted to 
about 0.2 lb. per week per person in 
terms of the population of the United 
States. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 29, 1943: 


Week Previous Same 

May 29 week week '42 
Cured meats, 1bs.26,400,000 37,772,000 26,053,000 
Fresh meats, Ibs.45,788,000 37,548,000 44,611,000 
Lard, Ibs 8,699,000 426,000 7,256,000 


Buy War Bonds regularly to assure 
victory. 
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Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 


SHEEP CASINGS 


* BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 





CHICAGO, ILLINOIS 
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Predicts Improved 
Feed Situation Soon 


HE production of record crops of 

livestock during 1943 depends largely 
on the supply of feed available—a prob- 
lem which has been one of the chief con- 
cerns of the farmer for some time. 
Fritz J. Rue, chairman of the Illinois 
bankers’ association of agriculture com- 
mittee, predicts an increase in feed 
corn supplies within the next month as 
soon as farmers are able to determine 
the condition of this year’s crop. 


The country banker termed the pres- 
ent corn scarcity “famine in the midst 
of plenty,” with farmers in the Corn 
Belt holding their corn off the market 
despite increased demand for feed. He 
asserted that federal loan and price 
ceiling policies are not entirely respon- 
sible. 

“Many farmers, including myself, are 
holding their corn until they can see 
what this year’s crop is likely to be,” 
said Rue. “We don’t want to run the 
risk of selling our corn now, then find 
that the cern crop will not yield enough 
for our needs. It is very likely that if 
about mid-June the crop appears prom- 
ising, market supplies of corn will show 
a material increase and will help ease 
the present tight feed situation.” 


Rue said that the existing shortage 
of proteins and feed grains is serious, 
but that he hoped the scarcity will be 
met through conservation and increased 
feeding of wheat. He said that future 
developments in corn prices will play 
a major part in the availability of corn 
from surplus producing areas. 


The feed situation became further in- 
velved recently when, due to serious 
floods in several states, some of which 
produce corn, much of the early seeding 
was washed away by the overflow from 
numerous streams and rivers. 


a 


HOG RUNS HOLDING up 


Receipts of hogs at Chicago this Week 
were only slightly smaller than a week 
ago despite the holiday on Monday. 
Thursday’s marketings were the heay. 
iest for the day in ten years. 


It has been stated by government 
authorities that there is enough seed 
corn still available with which to re- 
plant the afflicted areas. 


Other outside markets also reported 
heavy supplies. At the leading markets 
the country over marketings of hogs 
are maintaining the heaviest spring 
levels in recent years. 

The average Chicago hogs cost to 
packers at $14.27 this week is little 
changed from the previous session de- 
spite the large number of hogs being 
marketed. 


HOG-CORN RATIO DECLINES 


Reflecting the recent advance in corn 
prices permitted by amendment of the 
price ceiling on corn, and the downward 
trend in hog prices, the hog-corn price 
ratio has declined in recent weeks. Al- 
though still above the long-time aver- 
age, the ratio is now much less favor- 
able for expanding hog production than 
it was a year ago. 

The ratio, based upon Chicago aver- 
age prices for the week ended May 15, 
was 13.6 compared with 16.5 in mid- 
May last year and the long-time aver- 
age of about 11.6. Although the ratio 
is still above average, it is probably less 
favorable than indicated by the central 
market prices, because of the rather 
tight current feed situation and the 
probability that very little corn is avail- 
able at country points for purchase by 
livestock feeders at ceiling prices. 


END FEED WHEAT SALE 


Early this week the WFA announced 
the discontinuance of the CCC sales of 
wheat for feed after May 31 except to 
take care of emergency situations, 

Practically the entire 225 million 
bushels of wheat the corporation was 
authorized by Congress to sell during 
the current fiscal year has been sold. 
General discontinuance of sales is con- 








LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Livestock prices at Chicago, compared with wholesale and composite retail meat 
prices, and wholesale and retail meat values at New York, for April, 1943: 


Steers Lambs Hogs 
Dollars per cwt. Dollars per cwt Dollars per ewt 
Apr. Mar. Apr. Apr. Mar. Apr Apr Mar. Apr. 


1943 1943 1942 1943 1943 1942 1943 143 192 


Live animal prices, Chicago? $16.54 $16.46 $14.92 $15.92 $16.16 $12.68 $15.14 $15.68 $14.17 
Wholesale meat prices, New York?. 23.12 23.12 22.04 27.37 27.37 19.85 25.70 25.81 3. 
Steers Lambs Hogs 


Cents per Ib. Cents per lb. Cents per Ib, 
Composite retail meat prices, 

New York® 04504000, Ae 39.65 34.62 38.87 37.46 28.72 33.02 32.82 31.30 
Value of carcass meat from 100 Ibs. live animal (Dollars) 
errr rris $13.97 $13.87 $13.22 $13.41 $13.41 $ 9.73 $13 

oeee tc. 18.79 16.41 18.35 17.68 13.56 1 


Wholesale—New York* 
Retail—New York® .. 


$13.88 $13.78 


> 
8 17.28 1682 





4Average good and choice, steers 900-1100 Ibs, lambs all weights, and hogs 200-220 Ibs. *Average 
good and choice, steer beef, 600-700 Ibs., lamb 40-45 Ibs., and hog products consisting of smoked hams 
bacon, picnics, fresh loins and carton lard combined in proportion to their respective yields from live 
weight. “Composite av. of semi-monthly retail quotations on various cuts (including lard) combined 
in provortion to their respective yields from live weight. ‘60 Ib. of beef carcass, 49 lb. of lamb carcass 
and 53.78 lb. of principal hog products, including lard. °47.4 lb. of beef cuts, 47.2 Ib. of lamb cuts and 
52.64 Ib. of principal hog products, including lard. 













CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS Order Buyer of Live Stock 


L. H. MeMURRAY 












FORT WAYNE, IND. 
- DAYTON, OHIO 

LAFAYETTE, IND. 

CINCINNATI, OHIO 





INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


LOUISVILLE, KY. ——. 
SIOUX CITY, IOWA a = Ses —— 
NASHVILLE, TENN. 
| FRANK R. JACKLE 
Broker 


DETROIT, MICH. 


Indianapolis, Indiana 






























C§tvéeésS Proce BUYING 


KENNETT-MURRAY 





Offerings Wanted of: 
| Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


SERVICE ae 
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sidered necessary to reserve a small 
quantity for emergency use, particu- 
jarly in the flood area and in deficit feed 
areas along the Atlantic and Pacific 


coasts. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 


tion during April, 1943: 
Apr Mar. Apr. 
1943 1943 1942 
Per- Per- Per- 
Cattle— cent cent cent 
Steers ....- er 54.48 57.33 
Cows and heifers... .39.37 42.38 38.66 
Bulls and stags. 2.89 3.14 4.01 
Hogs— 
BOD ccccsccoccccces 47.07 44.77 48.58 
Barrows er 54.60 50.69 
Stags and boars... 0.72 0.63 0.73 
Sheep and lambs 
Lambs and yrigs..... 95.69 94.37 95.83 
Sheep jieadese ae 5.63 4.17 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during April, 1943, bought at stock- 
yards and direct, as reported by the 
U.S. Department of Agriculture: 


Apr Mar. Apr. 
1943 1943 1942 
Per- Per- Per- 
Cattle— cent cent cent 
Stockyards ....... . 17.37 74.84 73.88 
DE casscesesoce . 22.63 25.16 26.12 
Calves— 
Stockyards .. . 53.43 53.04 59.15 
DN daveeneseee 46.57 46.96 40.85 
Hogs— 
Stockyards ..........44.90 f4.89 46.43 
rer 55.10 55.11 53.57 
Sheep and lambs— 
DD scheanwed 66.98 58.43 64.80 
CURE cocccccsccccce tee 41.57 35.20 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in April, 1943: 


April March April 

1943 1943 1942 
EP T Te 980.06 974.00 
Steers® 1,001.65 1,002.66 
Calves 34.19 7 
Hogs : 





Sheep and lambs 


Average yields (per cent) 





Calves ...... f 
Hogs : wo. ©6975 .44 
Sheep and lambs. 46.54 


Average cost 
Cattle 


per 100 Ibs 





ED Sovcsecees $13.97 $13.60 $11.15 
Steers® ...., 15.15 14.85 12.43 
SE ktedssehs 13.79 14.43 12.53 
SN hie ardatacnee 14.91 15.26 13.84 
Sheep and lambs. 14.83 15.08 11.78 


*Also included in ‘Cattle’? data 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 


Thomasville, and Tifton, Ga.; Dothan, 
a.; Jacksonville, Fla.; week ended 
May 29: 
Cattle Calves Hogs 
Week ended May 29 a 
7 may 20........ 502 51 17,013 
ae week ....... . 500 59 15,209 
SE? Dtbbare 66 0sw sca 1,347 178 92 





The National Provisioner—June 6, 1943 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestcck prices at five western markets, Thursday, June 3, 1943, reported by 
U.S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 


BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs. . .812.75@13.25 
140-160 Ibs. 13.00@ 13.75 
160-180 Ibs. 13.50@ 14.25 
Pe i, sasenc0dves 14.00@ 14.35 
200-220 Ibs. pankaeee 14.20@ 14.40 
220-240 Ibs. . «eee 14.25€@14.40 
240-270 Ibs. 14.25@14.40 
270-300 Ibs. 14.25@ 14.40 
300-330 Ibs. 14.25@ 14.35 
330-360 Ibs. 14.20@ 14.30 

Medium: 
160-220 Ibs. . .» 13.25@14.25 

SOWS: 

Good and Choice 
270-300 Ibs. 13.90@14.15 
300-330 Ibs. 13.90@ 14.15 
{Ser 13.90@14.15 
360-400 Ibs. 13.90@14.15 

Good: 
400-450 Ibs. 13.85@ 14.10 
450-550 Ibs. 13.804 14.05 

Medium: 
250-550 Ibs. 13.35@ 13.85 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 

900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, Good: 








700- 900 Ibs. 14.754 16.00 
900-1100 Ibs. 5.00@ 16.25 
1100-1300 Ibs. ...... 9.25@ 16.50 


15. 
15.50@ 16.75 


1300-1500 Ibs. 


STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 


STEERS, Common: 















700-1100 Ibs. 12.004 13.25 
HEIFERS, Choice: 

600- 800 Ibs. 15.50@ 16.25 

800-1000 Ibs. ..... 15.75@ 16. 
HEIFERS, Good: 

600- 800° Ibs. 14.23@15.50 

800-1000 Ibs. .. 14.25@15.75 
HEIFERS, Medium 

500- 900 Ibs. ......... 12.00@ 14.25 
HEIFERS, Common: 

500- 900 Ibs 10.504 12.00 
COWS, All Weights: 

54. ddbwronceas 13.254 14.00 

Medium eee e TT TTT TT 11.75@ 13.25 

Cutter and common.... 9.00@11.75 

CEP cc cscccvcsvesves 7.00@ 9.00 
BULLS (Ylgs. Excl.), All Weights: 

0 I Se 13.75@ 14.25 

Sausage, good ......... 5@ 14.00 

Sausage, medium ...... 12.25 f 

Sausage, cutter & com.. 10.50@12 
VEALERS, All Weights: 

Good and choice........ 15.00@ 16.50 

Common and medium... 10.00@15.00 

PUM. Wats vsccesaevnseonn 7.50@ 10.00 
CALVES, 500 Ibs. down: 

Good and choice.... 12.00@ 14.00 


Common and medium... 10.00@ 12.00 
cull 


§4040600¢ 4000000908 9.004 10.00 
Slaughter Lambs and Sheep:* 

SPRING LAMBS: 

Good and choice*...... 

Medium and good*......  ...... 
LAMBS (Shorn): 

Good and choice*....... 14.00@ 15.00 

Medium and good*..... 13.00@ 13.75 
EWES: 

Good and choice*....... 7.00@ 8.00 

Common and medium... 5.75@ 7.00 

4Quotations on wooled stock based on anima 


CHICAGO NAT. STK. YDS. 


$12.75@ 13.35 
13.25@ 13.85 
13.75@ 14.40 

14.30@ 14.40 

14.30@ 14.40 

14.30@ 14.40 

14.30@ 14.40 

14.25@ 14.40 

14.20@ 14,30 

14.15@14.25 










13.50@ 14.25 


13.75@ 13.90 








15 
15.72 
16 
16.00@ 16.50 








75@ 16. 
75@ 16.00 





11.75@ 13.25 


5.50@16.: 
5. 50@ 16,2: 





14.50@15.50 
14.50@ 15.50 


11.75@ 14.50 
10.75@11.75 


13.00@13.75 
11.50@ 13.00 
9.00@ 11.50 
7.00@ 9.00 


13.50@14 

13.00@ 13.75 
11.50@13.00 
10.25@ 11.50 


3.75@ 15.00 
1.50@ 13.75 
7.00@ 11.50 


12.504 14.40 
10.00@ 12.50 
8.00@ 10.00 


15.00@ 15.50 
14.00@14.75 


14.50@15.0 
13.00@ 14.25 


7.0@ 
6.004 


8.25 
7.00 


Is of current 


OMAHA KANS. CITY 


$13.40@ 13.70 
13.60@ 13.9 
13.80@ 14.05 
13.90@ 14.05 
13.95@ 14.05 
14.00@ 14.10 
13.95@ 14.05 
13.95@ 14.05 

13.9594 14.05 


$13.35@13.75 
13.60@ 13.90 
< Lay 





3.95 
13.75@ 13.90 
13.75@ 13.85 
13.75@ 13.85 





13.00@13.75 13.50@ 13.95 


13.50@ 13.60 13.65@ 13.75 
13.50@ 13.60 13.65@ 13.75 
13.50@ 13.60 13.65@13.75 
13.50@ 13.60 13.65@ 13.75 


13.60@13.70 


13.50 only 
13 13.60@13.70 


3.40@ 13.50 


13.00@ 13.50 13.50@ 13.70 


5.00@ 16.25 
5.00@ 16 
5.25@ 16.! 
5.35@ 16.50 


5.25@ 16.50 
50@ 16.75 
75 16.7 
5.75@ 16.75 











13.75@15.00 14.254 15.50 
13.75@ 15.25 14.50@ 15.75 
14.00@ 15.35 14.50@15.75 
14.00@ 15.35 14.50@15.75 


12.00@ 13.75 


) 2.754 14.50 
12.754 14.00 


12 
13.00@ 14.50 





10.75@ 12.75 11.254 13.00 


14.!/@15.500 15.00@ 16.25 
14.50@ 15.75 15.254 16.50 


5@ 14.50 
25 14.75 





3.50@ 15.25 
3.50@ 15.25 


11.25@ 13.25 11.50@13.50 


10.50@ 11.25 10.50@ 11.50 


1.754 13.00 12.004 13.00 
0.50 11.75 11.00@ 12.00 
8.25@10.00 8.2 

7.00@ 8.25 t 





13.00@ 13.35 12.504 12.00 
12.75@ 13.25 12.504 12.85 
11.254 13.00 11.25@ 12.50 






9.75@11.50 9.50@ 11.25 
13.00@ 15.50 13.504 15.00 
9.00@ 13.00 9.50@ 13.50 
7.Wea 9.00 7.00@ 9.50 


12.00@ 14.50 12.50@ 14.50 
9.00€@ 12.00 9.50@ 12.50 
7.00@ 9.00 7.00@ 9.50 





5.25@ 15.65 


15.00@ 15.35 
14.00@ 15.00 1 


3.75@ 14.75 


10.10@ 14.75 
12.75@ 14.00 


io 


00 14.50 
75@ 13.75 


7.25@ 8.10 


5.50@ 7.00 


T.23@ 8.00 
5.50@ 7.25 


seasonal market weights and 





8ST. PAUL 


$13.90@ 13.95 
13.95 only 
13.95 only 
13.95 only 
13.95 only 

3.95 only 

3.95 only 

3.95 only 

3.95 only 


13.75@ 13.90 


3.70 only 
3.70 only 
3.70 only 
3.70 only 


13.60 only 
13.60 only 


13.50@13.60 


5. 50@ 16.50 
5.75@ 17.00 
5.75@17.00 
5.75@017.00 






14.50@ 15.50 
14.75@ 15.75 
14.75@15.75 
14.75@15.75 


an 





oa 


11.25@12.78 


5.00@ 15.75 
5.00@ 15.75 


— 
wt 


0@ 15.00 
00@ 15.00 


-—- 


2.254 14.00 
10.75@ 12.25 


2.50@ 13 
1.00@12.! 
9.25@11 
7.50@ 9.25 





12.50@ 13.00 
11.75@12.75 
11.00@ 11.75 
9.25@ 11.00 


13.50@ 16.00 
9.50@13.50 
8.00@ 9.50 


14.00@ 14 
12.00@ 13 


ciel 
aan 


7.25@ 8.00 
@ 7.00 
wool growth. 





*Quotations on slaughter lambs of good and choice and of medium and good grades, and on ewes of 
good and choice grades, as combined, represent lots averaging within the top half of the good and the 


top half of the medium grades, respectively. 








PACIFIC COAST LIVESTOCK 


Receipts for five days ended May 28: 


Cattle Calves Hogs Sh 
Los Angeles ......4,650 1,250 1, 
San Francisco .... 775 6 5, 
Portland 1,100 185 2, 





CHICAGO PACKER PURCHASES 


eep 
550 
500 
200 


7 ¢ 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 9,169 cattle, 1,185 


calves, 26,064 hogs and 7,912 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 29, 
1943, as reported to The National Provisioner 


CHICAGO 

Armour and Company, 9,062 hogs; Swift & Com- 
pany, 6,548 hogs; Wilson & Co., 3,816 hogs: West- 
ern Packing Co., Inc., 2,669 hogs; Agar Packing 
Co., 8,178 hogs; Shippers, 5,140 hogs; Others, 
36,657 hogs. 

Total: 15,049 cattle; 
21,879 sheep 


3,253 calves; 66,930 hogs; 
KANSAS CITY 


Cattle Calves Hogs Sheep 





Armour and © ompany. 2,758 421 6,981 
Cudahy Pkg ; 1,7 3,682 
Swift & Company. 5,878 
i. 2 Saas 3,912 
Meyer Kornblum..... ws 
Local Butchers... 1,012 150 
OGRE scvcee 1,580 9.343 
eee ee 11,909 1,878 23,045 31,976 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company.....6,450 7.803 


Cee Se. ORs. ccccscwee 
Swift & Company. 
Wilson & Co : 
DE eedaisnddud.sbas edie 16,307 pA 

Cattle and calves tagle Pkg. Co., 24: Grt 
Omaha, 65; Geo. Hoffman, 11; Kroger Pkg. Co., 
842; Omaha Pkg. Co., 220; John Roth, 131: So 
Omaha Pkg. Co., Superb Pkg. Co., 2: i 
coln Pkg. Co., 255; Armerican Pkg. Co., 

Total: 19,981 cattle and calves; 38,271 bess and 
24,111 sheep. 








EAST ST. LOUIS 


Cattle Calves Hogs Sheep 




















Armour and Company. 1, 4: 25 1,215 15,408 4,032 
Swift & Company. 1,748 1,662 17,108 2,306 
Hunter Pkg. Co...... ee 8,941 484 
Hei] Pkg. Co......... —_ aa _ sews 
Krey Pkg. Co........ wee 33 
Laclede Pkg. Co baa jae 5 
Sieloff Pkg. Co....... —- aia dl 911 ee 
OU 1,286 68 5, 469 1,422 
ED ie she havaianas 5,090 92 81 
NR dct sak 10,448 10,208 74,826 8,325 
SIOUX CITY 
( Jattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 53 4,026 
Armour and Company. 11 3,503 
Swift & Company.... 14 1,643 
_. . eee ‘ 
RS cctiwoneseces "237 
MEE  atkteeaneeaad 78 29,633 j 9,409 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,941 438 10,465 9,403 
Armour and Company. 2,258 263 8,850 4,426 
BEE eecctaciecdses 1,507 30 1,197 2,092 
OE as iors 5,706 731 20,512 16,921 
Not including 11,467 hogs bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ane _Compnay. 794 110 = 6,311 2,137 
Bree @ OBiccccccss 859 144 6,214 2’ 202 
GUND ccvccccccesses 137 3 758 
_ ere 1,790 257 13,283 4.339 


Not including 78 cattle, 


4,184 hogs 1 1,675 
sheep bought direct. ee and 1,605 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 794 96 10,970 9.287 
Guggenheim Pkg. Co. 464 rer — 
Dunn & Ostertag..... ae. eae 96 
Fred W. Dold.. — 52 sees 272 
Sunflower Pkg. Co... .... * 184 
Excel Pkg. Co........ 413 wien een : 
WE. ehidcceas . 1,340 er 522 163 
NE whwedelsws + 3,185 96 12,044 : 9,450 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 729 24 
Swift & Company.. 6 219 
Blue Bonnett Pkg. Co 4 
City Pkg. Co.... mee ° 
H. Rosenthal .... 3 
Total 480 6,377 43,316 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1,921 18,080 1,511 
Cudahy Pkg. Co...... 1,085 pees 1,127 
Dakota Pkg. Co...... 122 aoe aes 
Swift & Company 2,672 29,231 2,684 
££, ea 2 esos 
GERSES  ccccscccess 1,574 ° 
MED ste csxuveccnes 7,376 47,311 2 
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DENVER 
Cattle Calves Sheep 
Armour and Company. 1,578 , 3,974 
Swift & Company 3,080 
Cudahy Pkg. Co...... 2,868 
De sbebccassesees 589 
BNE scasccccccees 5,234 136 16,062 10,511 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons... ae 24 e 260 
E. Kahn's Sons Co 44 698 5,830 4 
Lohrey Packing , ; 305, 
H. H. Meyer Pkg. Co 21 4,064 
J. & F. Schroth P Ce. 10 3,226 
J. F. Stegner Co 96 275 
Others . ‘ os 791 484 48 240 
Shippers i 173 205 2,485 
Total : 1,135 1,686 16,458 782 


Not including 1,881 cattle 
and 135 sheep bought direct 


46 calves, 3,580 hogs 


TOTAL PACKERS PURCHASES 








Week 

ended Prev 

May 29 week 
Cattle , Sor ..- 109,146 150, 
Hogs 364,752 274, 403 
Sheep 186,341 160,828 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
1, 1943, as reported by the Food Dis- 
tribution Administration: 


CATTLE: 
Steers, medium to good..... $ 17.50 
Cows, medium to good... 12.25@13.1¢ 
Cows, cutter to good 10.50@12.25 
TMD ctsncnecceees -... 8.50@10.00 
Bulls, good ries -eeee 13.50@14.50 
Bulls, medium ....... 13.00@ 13.50 
Bulls, cutter to common. . .. 11.00@12.50 











CALVES: 


Vealers good and choice $19.00@ 19.50 


HOGS: 


Hogs, good and choice... $14.55 


LAMBS: 
EAGER, BOOE occccccssccess nominal 
Receipts of salable livestock at Jersey 

City market for week ended May 29, 

1943: 

Cattle Calves Hogs* Sheep 

Salable receipts....... 318 850 15 660 

Total with directs. ...4,961 10,6838 22,123 38,045 

Previous week: 

Salable receipts..... 413 363 419 
Total, with directs. .4,746 11,194 21,848 
*Including hogs at 31st street. 


331 
39,949 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., June 3—At the 19 
concentration yards and 11 packine 
plants in Iowa and Minnesota, trading 
was 5@10c lower than a week ago. 





Hogs, 
160-180 Ib. ....... . $1 
280-300 TD. ..2.- edie te . 13 

1 
1 


good to choice: 





200-230 Ib. , 
330-360 Ib. ....-.00+% 


wewke 55@13.90 
Sows: 
STO-BOO BD. oc ccccsccss 13.40@13 
360-400 Ib. .... 13.30@13 
400-550 Ib. ....-+-- 13.20@13.5 


Th 
65 


, 
> 
a) 


Receipts of hogs at Corn Belt mar- 
kets for the week ended June 3: 





This Last 

week week 
Friday, May 28.... ; 31,900 34,300 
Saturday, May 2 7 29,000 31,900 
Monday, May : Holiday 
Tuesday, June ‘ hanns 48, 700 37,400 
Wednesday, June 2....... 7,700 39,300 
Thursday, June 3....... 37,600 35,300 


CHICAGO LIVESTOCK 






























Statistics of livestock at the Chicago U f 
; s for current and comp: nion si 
Stock Yards for current and comparative Periods, . 

+tRECEIPTS 

a al Cattle Calves bey: Sheep 
Sat., May 20 5/836 om 
Mon., May 31 a . 
Tues., June 1 = 1 ( 
Wed., June 2 9,662 701 mr ki 
, “4 3 S D 
rhurs., June 4,000 1,000 6.000 = 
*Week so far 26,187 2,709 st 
Week ago 38,352 Sir 
Year ago : 39,817 846 W 
Two years ago 38,412 4,461 78.15 9 5 be . 

. - ’ D 

*Including 115 cattle, 161 calves, 29,751 hog a 

11,096 sheep direct to packers mgs and = 
Ci 
SHIPMENTS Jn 
Cattle Calves Hogs Sheep St 
Fri., May 28 2,220 75 1,992 _ M 
Sat., May 29 207 2 264 
Mon., May 31 Holiday 
Tues., June 1 4,739 112 407 485 
Wed., June 2 5,133 48 213s 1.0g8 
Thurs., June 3 3,500 100 1,000 00 
_ a 
Week's total 13,372 260 «1,620 K 
Prev week 18,908 282 : Oo 
Year ago . . - 12,821 348 2013 E. 
Two years ago 10,820 162 4,719 St 
8 
+MAY AND YEAR RECEIPTS M 
May Year———.. : 
! 
1943 1942 1943 142 N 
Cattle ...... 26,181 35,105 840,960 855,248 0 
Calves ...... 2,700 4,255 84,417 100,001 Cc 

Hogs . 70,905 65,874 2,347,508 2,148,998 I 
Sheep. 24,201 17,724 931,050 1,057,553 5 

+All receipts include directs ) 

HOG RECEIPTS, WEIGHTS AND PRICES 
AV I 
No Wt., Prices— 
Rec'd Ibs Top Ay 

*Week ended May 29.121,900 263 $14.45 $14.5 { 
Previous week..... 107,685 f 14.65 14.45 
BEE ccenevss cocccees 80,742 268 14.50 14.30 ( 
1941 .. ccece ‘ 64,135 252 = 9.35 ] 
nD -eetseeesed 89,799 85 5.35 
. ee , 76,817 5 6.95 «65 
1938 ... eee -- 67,172 261 8.95 8.50 
Av. 1938-1942 77,500 255 $9.20 $88 

*Receipts and average weight for week ending 





May 29, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended May 29.$15.50 $14.25 $8.25 $15.00 


Previous week ...... 15.40 14.45 8.15 15.% 
DE sdauesee cooce Gee 14.30 6.50 13.70 
BEE ceesees 10.00 9.35 4.00 9.0 
Pe. a¢6awee eeee . 9.85 5.35 3.25 9.35 
a re - 9.45 6.50 3.10 9. 
a 9.25 8.50 2.85 8.95 


Av. 1938-1942 . $10.30 $8.80 $3.% $10.2 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 3 
Week ended Prev. 
June 3 w 





Packers’ purchases ........ 45,338 
Shippers’ purchases ......... 3,866 
Se. «euweses<e 49,204 








RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 29: 


At 20 markets Cattle =~ Sheep 

- ORR 000 

Week ended May 29 207,000 SS 
Previous week 212,000 pony 





41 1 "000 = 219,000 





BOGS cccssee sone 241,000 

Se aéesceeneee .. «174,000 315,000 220,000 

ee ae eiees 160,000 379,000 226,000 
At 11 markets 4 

Week ended May 29 ‘ ee 

saan ious ons nes ‘ a 345,08 

"Tienes é 1 TO 

BED ccchcocevcsce pore ; .  B000 
At 7 markets Cattle Hogs Sheep 

Week ended May 29....156,000 416,000 me 

Previous week 143,000 361,000 21 

 wttee me 187,000 , 

1941 ineatnKe 5 124,000 

1940. rer ..114,000 





See Classified page for good mel. 
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OCK 


ieago Union 
re periods, 


1og8 Sheep 


1.728 6, 
», 836 


2,818 
15,182 


3.089 
6,000 





751 hogs and 


Hogs Sheep 
1,992 2.7% 
204 Ca 
407485 
213 1,038 
1,000 BN 


1,620 2.03 
2,804 4, 
013 312 
4,719 256, 
PTS 

Year——. 
142 
OO 855,248 
100,001 
2,148,208 
1,057,553 





19S 
0 





) PRICES 
Prices— 
Top Ay 
514.45 $14.25 
14.65 14.45 
14.30 
9.35 
5.35 
6.0 
8.50 
$9.20 


week ending 


LIVESTOCK 
Sheep Lambs 
$8.25 $15.0 
8.15 15.% 
6.50 13.70 
400 95 
3.25 93 
3.10 9.8 
2.85 8% 
$3.9 $10.2 
SES 
licago packers 
June 3: 
nded Prev 
3 week 
38 68,874 
66 3,708 
4 72,582 


-ENTERS 
ets for the 


logs Sheep 
3,000 268,000 
7,000 295,000 
1,000 219,00 
5,000 220,000 


9,000 226,00 

















SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 








, how the number of livestock slaughtered 
one eaters for the week ending May 29, 1943 
CATTLE 

Week 

ended Prev. 

May 29 week 
¥ + 15,049 17,298 
} City 9,021 10,630 
Ouaba® os SSS 18,941 19,999 
East St. Louis 7,526 7,119 
st. Joseph ° 4, 701 
sionx City 2 12,650 
Wichita® .---- 1 1,501 
Philadelphia 1, 1. 458 
Indianapolis .. 7 4 2,007 
New York & Jersey City. 5, 7,900 
Oklahoma City* oo 1,789 
Cincinnati oe 2,290 
Denver 5,135 
st. Paul . 1.62 1,189 
Milwaukee ... -. 2,178 2,473 
Total . . 107,338 98,348 

*Cattle and calves 
HOGS 

Chicago ..... 
Kansas City 
Omaha 





East St. : Louis' 
St. Joseph 
Sioux City 









ate 30,932 
35,363 






Wichita : 8,351 
Philadelphia 15,293 
Indianapolis . 
New York & Jersey City 
Oklahoma City ; ‘ 
Cincinnati 16,443 
Denver ‘ 16,340 
St. Paul ... 47,311 
Milwaukee 9,213 
Total . 662,045 610,250 531,598 
Yneludes National Stockyards, East St. Louis 


Il, and St. Louis, 


Chicagot 

Kansas City 

SE. Sn60s0e8 
East St. Louis.... 
St. Joseph . es 
Sioux City . 
Wichita 
Philadelphia 

Indianapolis sexnludtwes 
New York & Jersey City. 
Oklahoma City . . 
Cincinnati 

Denver .. 

St. Paul ... 

Milwaukee . 





8,026 
21,639 








216,647 195,974 


196,680 


Total 
tNot including directs. 





ARMOUR UNIFICATION PLAN 


Retirement of the 7 per cent guaran- 
teed cumulative preferred stock of 
Armour and Company of Delaware is 
desirable as a step toward unification 
of the subsidiary with the Illinois par- 
ent company, George A. Eastwood, 
Armour president, stated in a recent 
letter to holders of the stock. The let- 
ter was issued in connection with the 
filing of a registration statement with 
the Securities and Exchange Commis- 
sion on April 30 for $35,000,000 of 35- 
year 7 per cent cumulative income de- 
bentures, which will be offered to hold- 
ers of the preferred stock in exchange, 
on the basis of $100 principal amount 
of debentures for each share of stock. 

“The advantages to be derived from 
the unification of your company (Ar- 
mour of Delaware) with the owner of 
all of its common stock, Armour and 
Company, an Illinois corporation, have 
long been recognized,” said Mr. East- 
wood. “To accomplish this it is desir- 
able ultimately to retire all of the 
$52,358,100 par value of the 7 per cent 
guaranteed cumulative preferred stock 
now outstanding. The board of direc- 
tors (of the subsidiary) feels that it is 
advisable to proceed toward these ob- 
Jectives by such steps as may be taken.” 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 3,537 veal, 4 hogs and 210 lambs 


WESTERN DRESSED MEATS 





Department of Agriculture, Food Distribution Administration. ) 








NEW YORK PHILA. 
Week ending May 29, 1943. 5,349 1,448 
Week previous ; 5,487 1,661 
Same week year ago ‘ 2,832 
Week ending May 29, 1943 1,203 
Week previous 1,445 
Same week year ago 1,028 
Week ending May 29, 1943 19 
Week previous ......... 17 
Same week year ago.. YSS 
Week ending May 29, 1943 789 
Week previous ee 760 
Same week year ago.. 1,157 
Week ending May 29, 1943 7,987 
Week previous . 8,550 
Same week year ago.. 14, 
Week ending May 29, 1943. 260 
Week previous ‘ 461 
Same week year ago.. 280 
Week ending May 29, 1943. 537,773 
Week previous ; 598,064 
Same week year ago 268,959 
Week ending May 29, 1943 191,059 
Week previous 296,970 
Same week year ago 191,176 

LOCAL SLAUGHTERS 

Week ending May 29, 1943. 8,401 
Week previous 7,892 
Same week year ago 10,742 
Week ending May 29, 1943 10,007 
Week previous 12,124 
Same week year ago 14,419 
Week ending May 20, 1943 55,996 
Week previous , 54,751 
Same week year ago.... 39,767 
Week ending May 20, 1943 44,847 
Week previous ....... 48,131 
Same week year ago. 51,657 


veal, 0 hogs and 341 lambs in addition to that shown above. 





Previou 















BOSTON 
1,334 
1,098 
2,415 
1,112 
163 
860 









































60 

51 

105 

437 

525 
799 
12,073 
11,338 
19,507 
948 
1,478 
1,808 
218,037 
259,834 
184,454 


s week 3,673 





WEEKLY INSPECTED KILL 


Slaughter of hogs under federal in- 
spection at the 27 selected centers dur- 
ing the week ending May 28 did an 
about-face and soared to 954,622 head 
compared with 898,078 during the pre- 
vious week. Reports from the individ- 
ual areas revealed that all shared in 


the increase. 


slaughter for last week showed a 


tion compared 
year ago. 


New York area’.. 
Phila. & Balt.... 
Ohio-Indiana 
group? 
Chicago*® 
St. Louis area*.. 
Kansas City..... 
Southwest group’. 
Omaha 
Sioux City 
St. Paul-Wis. 
group*® 
Interior Iowa & 
So. Minn.’..... 


Total 
Total prev. 
Total year ago... 


City. Includes 
and Indianapolis, 









Cattle, calf and sheep 
reduc- 

with a week ago and a 

Cattle Calves Hogs Sheep 

8,404 9,894 54,673 44,946 

2)854 670 29,743 = 1,510 

7,257 2,691 67,641 3,918 

19,123 4,924 140,901 46,287 

7.526 5,482 99,3 9.707 

9,021 3.669 

11,176 1,843 

18.941 306 

12,691 72 

17,122 19,265 

14,000 4,180 

128,115 52,996 954,622 








195,187 
1Includes New York City, 


Cincinnati 
*Includes Elburn, 


Ind. 





898,078 
816,428 

Newark, 
and 


and 


Cleveland, 
Ill. 






299,050 


Jersey 
Ohio, 
‘In- 


eludes St. Louis National Stockyards and East St 


Louis, IIL, and § 


t. Louis, 


Mo. ‘Includes 


So. St. 


Joseph, Wichita, Oklahoma City, and Ft. Worth 


*Includes St. 
Minn., 


Iowa. 
Packing plants 


Paul, 
and Madison and 
cludes Albert Lea and Austin, 
Rapids, Des Moines, Ft. Dod 
shalltown, Ottumwa, 


So. 


included 


Storm Lake, 


St. Paul 
Milwaukee, Wisc 
Minn., 


in above 


and Newport, 


and Cedar 
ge, Mason City, Mar- 
and Waterloo, 


tabulations 


slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 


tion during 12: 


cattle 


7980 


72%, calves 


74%, sheep and lambs 80%. 


70%, 


hogs 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


ND ic cvtxecusce 
Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 
Moose Jaw 
Saskatoon .. 
Regina 

Vancouver 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton . 
Prince Albert 
Moose Jaw 
Saskatoon .. 
Regina 
Vancouver 


*Official Canadian hog grades are now 
cass basis, quotations from Bl Grades; Grade A, 


$1.00 premium 








Week Same 
ended Last week 
May 27 week 1942 
..-$11.80 $11.84 $11.69 
12.50 12.25 11.70 
11.66 11.36 11.50 
11.35 11.35 10.75 
11.60 11.60 10.50 

van er 10.65 

10.50 10.50 9.75 
10.90 10.85 10.15 
11.00 10.75 10.50 

eae 12.25 ee 

CARCASSES BIl* 

.» $16.77 $16.77 $15.33 
-.» 16.87 16.87 15.55 
15.80 15.80 14.05 
15.50 15.50 13.85 
15.45 15.40 13.80 
. ones 13.80 
) 15.65 13.75 
wee ) 15.50 13.75 
15.5 15.50 13.75 
16.35 16.35 14.75 

on car- 


VEAL CALVES 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
tegina 
Vancouver 


$15.54 $14 
14.75 14. 
13.50 13 
13.00 13 
12.50 2 
12.00 
12.60 
12.25 


GOOD LAMBS 


Toronto ... 
Montreal 
Winnipeg 
Calgary 
Edmonton ...... 
Prince Albert 
Moose Jaw . 
Saskatoon 
Regina 
Vancouver 


. 817.08 $16 
° 9.00 o 
14.20 14. 
13. 


12.50 








87 $14.50 
70 13.50 
MO 11.80 
00 11.50 
U) 11.25 

11.00 

11.00 

11.60 
61 $14.00 
MO 7.75 
42 14.00 
25 11.60 
50 12.00 

13.00 


































10.40 
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CLASSIFIED ADVERTISEMENTS 









Undisplayed; set solid. Minimum 
$3.00, additional words 15¢ each. Poahne 
ed”, special rate: minimum 20 words, 
additional words 10¢ each. Count oddress or 
number as four words. Headline 75¢ extra. Listing 
50 per 


reii 


advertisements 75¢ per line. Displayed, 
inch. 10% discount for 3 or pms oy 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WiTH Ore 


Men Wanted Plants Wanted 


Equipment for Sale 





WANTED: Experienced man to assist Manager in RENDERING or dead stock plant located in New 
small to medium packing house, in Eastern Ohio. York, New Jersey, or Pennsylvania Give full 
A good practical working knowledge is required particulars as to tonnage, number of head, ete. 
in beef and pork packing, sausage manufacture, All information will be held strictly confidential. 
refrigeration in both steam and electricity. This W-355, THE NATIONAL PROVISIONER, 300 
is a permanent position with a fine salary in a Madison Ave., New York, : 

well established business. Answers are confiden- WANTED to buy: Large or small packinghouse 
tial. State salary expected, age, and your general located in New York, Pennsylvania, Ohio or In- 
experience. W-325, THE NATIONAL PROVI- | diana, with slaughtering facilities. Prefer Fed- 
SIONER, 407 S. Dearborn St., Chicago, Il. eral inspection. W-357, THE NATIONAL PROVI- 








SIONER, 407 8S. Dearborn St., Chicago, Ill. 
FOREMAN for progressive sausage factory. Mid- 
west plant with 100,000 Ib. production. Must be 
experienced on all types of sausage and loaves. 
Good position for right man. State age, qualifi- 
eations and salary expected. W-354, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Plants for Sale 


FOR SALE: Modern, small packing plant, new 
brick building, new refrigeration equipment, prac- 
tically new machinery, ideal location from com 








petitive and livestock angle, satisfactory quota, 


Position Wanted coats not be duplicated under $25,000. Price 


$12,500. Government inspection can be had 








expenditure of less than $1000. Operating. W-359, 
MANAGER or superintendent with packing plant; THE NATIONAL PROVISIONER, 407 8S. Dear- 
have successfully operated and ——— for : born St., Chicago, Ill. 

number of years three meat packing plants ownec 

and operated by large midwest chain store; re- * * * * € * * 
quest interview; services available about June 1. 
W-352, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 








* DON’T STOP NOW! 


WANTED position as superintendent of medium 
sized plant. Thoroughly capable take complete 
charge of all operations, handle labor efficiently. 

W-356, THE NATIONAL PROVISIONER, 407 8. * 
Dearborn St., Chicago, Il. 


* 








There’s a Ready Market 


Now for Used Equipment x U.S. WAR BONDS 


* * * * * * 








* 
* 
* Continue Buying * 
* 
* 











DEHYDRATORS—ATTENTION! 


FOR SALE: Dryers—various sizes and types: 6 
H.P.M. 500 and 250-ton Hydraulic Tanks 
Presses: 3—Vertical Cookers or Digesters, 19’ ry 
x 410” high; 1—215 CE Mitts & Merrill Hog: 
8—250-ton motor driven Ice Machines: hundreds 
of tons refrigeration pipe; 2—4x8 and 4x9 Lard 
Rolls; sausage equipment; power plant equipment: 
150 Large Wood Tanks. Inspect our stock at 335 
Doremus Ave., Newark, N. J. Send us your jy. 
quiries. WHAT HAVE YOU FOR SALE? Consol. 
dated Products Co., Inc., 14-19 Park Row, New 
York City, N. Y. : 
600 Special plywood No. 64 boxes, size 48x1sxi0%, 
suitable for packing Wilshire hams. The — 
Kahn's Sons Co., 3241 Spring Grove Ave., Cineip. 
nati 25, Ohio. 

MEAT PLANT for sale or rent at low figure. us. 
usual opportunity, or will sell equipment whole 
or piecemeal. Boss 210 Grate Dehairer, Jirkless 
Hog Hoist, Tank, Rail, Tracking, Track Scales 
Toledo Pan Scale, Beef Hoist, Knocking Pen, 299 
Ib. Sausage Stuffers, 600 Ib. Mixer, Grinder, Cut 
ter, Cages, Trees, Trucks, 7x7 Frick Compressor 
125 H.P. Boiler Ret. Tubular, Rendering & Cook. 
ing Kettles, Tanks, Blood Dryer, Tripe Washer 
Casing Cleaner, Lard Roll, 3 Transformers 
<.V.A., Bacon Boxes, Trolleys, ete Contact 
Chas. Abrams, June 7 to 20, at Moore Hotel, 
Indiana, Pa., Phone 8; or later at 68 N. 2nd &t., 
Philadelphia, Pa. 

FOR SALE: 100 new rail hangers—half price 
W-358, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago, Ill 














Business Opportunity 


REPUTABLE association of retail meat dealers 
seeking dependable source of supply for beef 
lamb and pork. Straight or mixed car shipments 
Can establish letter of credit and will honor 
drafts. Or if your plant is for sale or lease 
write Box 659, General Post Office, New York 
City. 








coklet.... 







4 


ing expense... “ 


| 
THE NATIONAL PROVISIONER, INC. | 
407 So. Dearborn Street | 
Chicago, Illinois | 
Please send me postpaid..........copies of Volume 1 | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 | 
per copy. | enclose $........ | 

| 
Nome .oceccccccccsccccssccecscscccsssesscscssss = | 

Price postpald, $1.50 per copy. 
Pitta. cc cccccccccccccccccccscccsccccceceseeece 
Gc ccccdicccccccccccccs MMe cccccccccesccoccees | 
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“Increased Efficiency-Reduced Cost’ 


Says: Canada Packers Limited of St. Boniface, Manitobe 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in compony 
with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Alr Conditioning” is THE NATIONAL PROVISIONES 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles In this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 


Information essential to the worker who has ambitions beyond his present job. 


The first edition Is limited, be sure to fill out the coupon and mail your order today. 


A National Provisioner Publication 
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BEEF *+ PORK 
HAMS - 





BACON 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


VEAL + LAMB 
°° SAUSAGE 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 

J. W. Laughlin Earl McAdams Clayton P. Lee P.G. Gray Co. 
Harry L. Meehan 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 











The Original Philadelphia Scrapple 


y ohnJ.Felin&Co.., nc 


Pork Packers 
“Glorified” 


| HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











Superior Packing Co. 
Price Quality 


Service 





Chicago 








St. Paul 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 





from the Land O'Grn 


=——aasaauaaaus VPrPrrerreer? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











HAVE YOU ORDERED 


Th MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 
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PORK PRODUCTS-— SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 


ALS- 








| FG. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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221 NORTH LA SALLE STREET 









THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A 
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VERTISERS 


in this Issue of 





American Can Co 
Armour and Company 


Basic Food Materials, Inc 
Bemis Bro. Bag Co 


Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co 
Crescent Mfg. Co 

Cudahy Packing Co 


Daniels Manufacturing Co 
Dexter Folder Co 
Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Dole Refrigerating Corp 


Felin, John J. & Co., Inc 
Frederick lron & Steel Co 


Hormel, Geo. A. & Co 
Hottmann Machine Co 

Hunter Packing Co 

Hygrade Food Products Corp 


Ps 6 de beasasddocooceveseeseeer® 48 
Jamison Cold Storage Door Co 
Johns-Manville Corp 


Kahn's, E., Sons Co 
Kennett-Murray & Co. 


Legg Packing Co., Inc., A. C 
Levi, Berth., & Co., inc 


Marley Co., Inc 

Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Meyercord Co 

Mitts & Merrill 

Morrell, John & Co 


Niagara Blower Co 


Paterson Parchment Paper Co 


Peters Machinery Co 
Preservaline Mfg. Co 


Rath Packing Company 
Rhinelander Paper Co 
Robbins & Myers, Inc 
Robins, A. K., & Co., Inc 


Sayer & Co., Inc 
Schoefer Co., Willibald 
Schoenfeld & Sons, Inc., H 
Smith's Sons Co., John E 
Specialty Mfrs. Sales Co 
Stange, Wm. J., Co 


The National Provisioner @ 


Stedman's Foundry & Machine Wks 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Svendsen, Sami S 


Taylor Instrument Companies 
Transparent Package Co 


Vogt, F. G., & Sons, Inc 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook: 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 

















HORMEL 


GOOD FOOD 4 


Main Office and Packing Plant 


Austin, Minnesota 

















HUNTER PACKING COMPANY 


East St. Louis, Illinois 


BEEF * VEAL » PORK « LAMB 
HUNTERIZED SMOKED AND CANNED HAM = 
New York Office, 408 West 14th St., Paul Davis, Mgr” 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


Washington, D. G 
Local & 


Western Shippers 
Pittsburgh, Pa, 
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